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Not wanting to compromise, Myron and Josephine were looking for a continuing care 
retirement community that offered spacious living inside and out. The perfect fit: a 
two-bedroom plus den Notch Hill apartment on Masonicare at Ashlar Village’s scenic 
campus in Wallingford. 


Our residents have a variety of accommodations to choose from, a full menu of 
amenities for carefree living and unparalleled healthcare — all on one campus. Come 
explore in person to see how we could be the perfect fit for you, too! And ask us about 
our limited time Notch Hill package, including 10 hours of assistance from a moving and space 


planning professional! We're at 800-382-2244. 


. Masonicare 
# at Ashlar Village 
www.AshlarVillage.org 


Conveniently located off Route 15 in central Connecticut. 





For more information, see page 98 
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Jewelers 
Since 1YS6 


2379 Black Rock Turnpike, Fairfield 
203.374-6157 


ROLEX W OYSTER PERPETUAL AND YACHT-MASTER ARE TRADEMARKS. 
For more information, see page 98 
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ANTHROPOLOGIE 
APPLE 
BRIO TUSCAN GRILLE 
CALIFORNIA PIZZA KITCHEN 
LEGO 
ROL AVACIIEIO@)N 
MICHAEL KORS 
MICROSOFT 
PF. CHANG'S CHINA BISTRO 
POTTERY BARN 
TIFFANY & CO. 
TORY BURCH 
URBAN OUTFITTERS 
WILLIAMS-SONOMA GRANDE CUISINE 


Westfarms 


NORDSTROM - LORD & TAYLOR - JCPENNEY »- MACY‘S 


OVER 160 OF THE FINEST STORES AND RESTAURANTS 
EXIT 40 OFF I-84 OR EXIT 30 OFF RTE 9 - WEST HARTFORD, CT - SHOPWESTFARMS.COM 





CLEAR BRACES 1/2 THE COST 
1/4 THE TIME 





SIX MONTH SMILES 


Cosmetic Braces System 


SMILES 
Six MONTH a 


Best Kids’ Boutique: 
Over the Moon, pol 
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FEATURES 
Moving in the Right Direction by kate Hartman 


The Connecticut Ballet’s Juvenile Justice Outreach program 
IS positively impacting the lives of young men and women 





through the arts. 


Best of Connecticut 


It’s our annual survey of the best food, drink, entertainment, 
attractions and shopping that our state has to offer, featuring 
more than 90 different winners. Here’s to the good life! 


9 Editor’s Letter 


13 


First 


Gov. Dannel Malloy is touting the 
progress he’s made in solving the 
state’s economic woes, but will that 
curry favor with voters this Novem- 
ber? Plus, student efforts to help 


81 The Connecticut Table 


This month’s review Is the Fireside 
Tavern at Sharpe Hill Vineyard in 
Pomfret, which offers more than a 
little wine with dinner. Also, visits 
to Eli’s Tavern in Milford, Paloma 
in Stamford and Panera’s test 
kitchen in New Haven. 


sick kids and reach the Red Planet, 
Stepping Out and more. 


23 This Month 
Highlights include: a Q&A with 
singer Amy Grant; the Maritime 
Heritage Festival in New London; 
the opening of Sculpture Victorious 
in New Haven; and the premiere 
of the “painless” new drama Ether 
Dome at Hartford Stage. 


99 Marketplace 


112 Almanac 
Stats, dates and a little history 
about Connecticut-grown tobacco. 


What's O35) 9.201 


CONNECTICUT PUBLIC BROADCASTING NETWORK. CP | WNPR | CPBILORG 


36 Healthy Living: Brain Pain 
Former New York Rangers goalie 
Mike Richter is one of several pro 
athletes to have his playing days cut 
short by a concussion. A look at the . 
latest hot-button issue in sports. be, — 


THE ROOSEVELTS: 


CPTV Guide 


e “The Roosevelts: An Intimate History” 
e “American Graduate Day 2014” 
e Masterpiece Classic: “The Paradise,” Season 2 





For new subscription orders or questions, call (800) 974-2001, or email dmartin@connecticutmag.com. 
Subscriber/Postmaster: Send changes of address or subscription inquiries in writing to Connecticut Magazine. Subscrip- 
tion Services, P.0. Box 3000, Denville, NJ 07834. 


CPTV or Public Broadcasting members: Please call member services at (800) 683-1899. 
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...A Contemporary Boutique 


On-Trend apparel and 
accessories for the 
Style-Inspired lady 


...come take a peek! 


Planet, Nanette Lepore, Bailey 44, 
Free People, J Brand Jeans, Velvet, AG Jeans, 
SHOES...and much, much more! 


3551 Whitney Avenue 
Hamden, CT 
203 257 0092 


flirtboutiquect.com 


igners of Fine Jewelry - Gemologists 


Madison } New Haven 
703 Boston Post Road 1022 Chapel Street 2 
203-245-5700 203-776-4833 EVOCATEUR 


www.peterindorf.com Starting at $125 





For more information, see page 98 


Toys & Games Avery BIG thank you 
Bath Yi : ) to our loyal customers. 
Home & Garden ' j 

Gourmet Foods 

Jewelry & Accessories jf 

Cards 
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4 ( The Bowerbird 


Celebrating 25 Years of Impulsive Necessities™ 


S&S 20 RAS 
Best of Connecticut© Winner For Best Gift Shop 6 years running! 


Old Lyme Marketplace, Old Lyme, CT 860.434.3562 www.thebowerbird.com 
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Entertain with stately charm. 
Embassy Row by Wood-Mode. 
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Powerhouse Kitchens 

& Appliances 
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ant 
26' x 38' Newport Custom Garage, New Canaan, CT 


www.GreatCountryGarages.com 1-800-628-2276 . 





| notes| 


| from the editor | 


The Best of the Best 


This year’s Best of Connecticut issue could be called the “best of the 
best.” We've reduced the overall number of categories from more than 
200 to less than 100. We think this brings even stronger recognition 
and bragging rights for the winners, and puts the focus on categories 
that have broader interest. 

We have also eliminated regional “Best of Connecticut” categories, 
meaning that every winner in this year’s issue Is truly being called the 
“Best of Connecticut.” We are a small enough state that it’s possible to 
get to the winners regardless of where you reside. And we think you'll 
find it’s worth it. 

The timing for “Best of Connecticut” couldn’t be better from our 
perspective. We are approaching that biennial time of year when our 
elected officials, political aspirants, media and voters beat on each 
other in a race to explain everything that is wrong with the state and 
how to fix it. It’s easy to lose sight of the underlying excellent quality 
of life we have in Connecticut. The evidence is all over the pages of our 
magazine this month. 

Another source of state pride in this year’s “Best of Connecticut” 
is the geographic balance. There are great restaurants, cultural 
institutions and products not just in wealthy Fairfield County, or at the 
epicenter of shoreline tourism, but in the Naugatuck Valley, downtown 
Hartford, the Northwest Corner and the Quiet Corner. 

Of course, despite our efforts to cover the entire state, we do 
occasionally miss things, so as always, we strongly encourage you to 
Share with us the places to visit and things to try that you think merit 
consideration for next year’s “Best of Connecticut.” Like you, we’re 
always interested in learning more about the place we call home and all 
it has to offer. Enjoy! 





14' x 18' Grand Victorian Garage Details Galore 








| Design Perfection 


Matt DeRienzo 
mderienzo@2 1st-centurymedia.com 
Twitter.com/mattderienzo 


THE BARN YARD 
& GREAT COUNTRY GARAGES 


See us at the Big E - Gate 9 
GreatCountryGarages.com 
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A HOUSE 
A HOME. 


We're Bartlett Tree Experts, 

a 100+ year old tree and shrub 
company with global reach and 
local roots. Our services include: 


© Tree & Shrub Pruning 
® Cabling & Bracing 
® Fertilization & Soil Care 


* Insect & Disease 
Management 


V*/ BARTLETT 
(_TREE EXPERTS 


FOR THE LIFE OF YOUR TREES. 


fe. 
We ') ! 


Call 877.BARTLETT 877.227.8538) 
or visit BARTLETT.COM FJ EQ 
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THE HARTFORD COURANT Celebrates 250 years | VIETNAM VET Looks Back 


Open wide! Our annual 


survey can help you fied 
the right dentist toheep Q © 
you smiling. ’ 


Connecticut Magazine welcomes letters. Write to Editor, 
Connecticut Magazine, 40 Sargent Dr., New Haven, CT 
06511, or email to editorial@connecticutmag.com. Be 
sure to include your name, telephone number and ad- 
dress; no anonymous letters will be published. We may 
edit letters for space reasons or clarity. 


| reader letters | 
Courant’s 250th Anniversary 


Kate Hartmans “Hartford Courant Anni- 
versary: Witness To History” [August] should 
be part of any college journalism course. We 
live in one of the few remaining free societies, 
with a wealth of information sources avail- 
able for any citizen to access. Most cities and 
suburbs are down to one local daily or weekly 
newspaper. Papers have to deal with contin- 
ued increasing costs for newsprint, delivery 
and distribution along with reduced advertis- 
ing revenues and declining readership. They 
face competitors in the surrounding suburbs, 
along with national editions of USA Today, 
Wall Street Journal and The New York Times. 

There are also all-news radio stations, 
ABC, CBS, NBC and PBS national network 
news along with cable news such as FOX, 
CNN and CNBC and the Internet. The grow- 
ing population of new immigrants support 
their own newspapers, radio and television 
stations. 

Financial challenges on maintaining the 
bottom line have also resulted in fewer re- 
sources being devoted to investigative report- 
ing and a greater reliance on wire service sto- 
ries. As a result, original newspaper content 
continues to shrink. This puts even more 
pressure on the remaining reporters assigned 
to various departments. There is intense com- 
petition between international, state, busi- 
ness, sports, entertainment and other sections 
of newspapers. It is becoming more difficult to 
provide real detailed coverage of local news. 


In the marketplace of ideas, let us hope 
there continues to be room for everyone in- 
cluding the Hartford Courant and our own 
monthly Connecticut Magazine. 


Larry Penner, 
Great Neck, N.Y. 


On Board with the Morgan 

Just wanted to drop a note from a home- 
sick Connecticut native living in Tennessee to 
say that I have enjoyed your ongoing online 
series following the Charles W. Morgan IM- 
MENSELY. The text and pictures are excel- 
lent, and the story following the Morgan this 
summer is a joy to read. 

My husband and I returned to New Eng- 
land to see the Morgan in New Bedford in 
early July and even earlier in the year we 
had reserved a whale-watching trip for July 
11 on the Stellwagen Bank. This lucky choice 
turned out to be a perfect day and the first day 
the Morgan was out there with the whales. We 
saw many whales and the Morgan in nearly 
full sail, which was breathtaking, and took a 
lot of pictures ourselves. But the pics in your 
articles and the comments you wrote from 
the crew have been very meaningful as we, 
too, have had difficulty articulating the sights 
and even why this event is so important to 
us. We will return again in August to see the 
Morgan at home at Mystic Seaport, where we 
have visited her since we were children. 

Thank you for giving the 38th voyage such 
excellent coverage. 

Anne Brzezicki, 
Murfreesboro, Tenn. 


Girl You Know It’s True 
A quick note on the Milli Vanilli mention 
in the July 2014 “Almanac” about Connecti- 
cut amusement parks—I recall attending this 
concert. Every time one attended a concert at 
Lake Compounce, they handed out vouchers 
for 50 percent ticket discounts for some select 
future concert. My brother and friends and | 
would continually go to any show remotely 
interesting because the tickets usually worked 
out to be very inexpensive for a bunch of un- 
der-age college students. The thing I remem- 
ber about the July 21, 1989, Milli Vanill show 
was that it was also the date Paul McCartney 
was supposed to play at the Yale Bowl before 
it was nixed by Westville residents who felt 
the show would resemble a Yale-UConn tail- 
gate party. At the Milli Vanilli show we kept 
repeating, “We could have been at a Paul Mc- 

Cartney concert instead!” 

Bob Gagnon, 
Orange 





Join the conversation—follow us on Twitter 
@connecticutmag and on our Facebook page. 








STORES VARY PER CENTER 


PREMIUM OUTLETS 


VISIT A PREMIUM OUTLET NEAR YOU — CLINTON CROSSING LEE 


GAP OUTLET ELIE TAHARI KATE SPADE NEW YORK DOONEY & BOURKE ANN TAYLOR FACTORY STORE BCBGMAXAZRIA 
WHITE HOUSE BLACK MARKET TALBOTS SAKS FIFTH AVENUE OFF 5TH J.CREW SWAROVSKI UNDER ARMOUR 


PREMIUMOUTLETS.COM 


YOU TAKE CARE OF 
EVERYONE IN YOUR LIFE... 


JOIN US FOR ONE OF OUR 


JEFFERSONIRADIOLOGY 





MAMMOGRAM & MANICURE NIGHTS! 


THURS., SEPT. 18 


TUES., OCT. 14 


TUES., OCT. 28 


RSVP | 860.291.6569 
(required) 


jeffersonradiology.com #savinglives 


=x 2 
* == 
FF 


Schedule your annual mammogram with 
Jefferson Radiology and join us for an evening 
of pampering. While you wait, you will enjoy: 


eFree manicures ¢Refreshments 
«Free chair massages  * Giveaways 


Mammograms and other early detection tests 
save lives. Schedule an appointment for yourself 
and a loved one and join the party! 


For more information, see page 98 





& » A Life Care Services Community™ 
r < 


If you're ready to 
launch your future, call 
(860) 245-9969. 


LIVING COASTAL 


“Occasionally in life, the ideal opportunity comes along 
at the perfect time and place. And we found just that 
opportunity at StoneRidge in Mystic. 


It's the ideal setting to continue all of our favorite 
activities. Ve volunteer at the Seaport, take daytrips 
and participate in a number of activities right here at 
StoneRidge. Best of all, the staff at StoneRidge takes 
care of all the details—so we don't have to worry 
about a thing.” 


In the spirit of, family, 


community and the sea. 


186 Jerry Browne Road | Mystic, CT 06355 


860.245.9969 | www.StoneRidgeLCS.com 
697535 





For more information, see page 98 


BACK IN THE HOT SEAT 


Former Gov. John G. Rowland is scheduled to 
return to federal court this month as he stands 
trial against charges of creating secret consultant 
roles with two congressional campaigns, includ- 
ing Lisa Wilson-Foley’s failed 2012 bid in the 
state’s Fifth Congressional District. 

Rowland, who in 2006 served time in a federal 
penitentiary for corruption after being forced 
from office, now faces new charges that include 

5 conspiracy, falsifying records in a federal inves- 
2 tigation and causing illegal campaign contribu- 


= prisonment if Rowland is found guilty this time. 


/ 


\ 
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| first | politics 


Is Progress Enough? 


WHEN HE TOOK OFFICE, GOV. DANNEL MALLOY PLEDGED T0 PUT THE STATE’S ECONOMY ON A 
PATH TO PROSPERITY, BUT FOUR YEARS LATER CONNECTICUT IS STILL STRUGGLING—AS IS 


MALLOY’S RE-ELECTION BID. 


During his inauguration speech in 2011, 
Gov. Dannel P. Malloy vowed to grow 
Connecticut's economy and create jobs. 

Malloy took office in Connecticut on the 
heels of a crippling recession that had left 
millions across the country without work, 
evaporated billions of dollars in home equity 
and rocked consumer confidence in the 
economy. Unemployment in Connecticut 
on the night the new governor made his 
inaugural address was 9.3 percent, according 
to the state's Department of Labor. 

Malloy’s optimism was welcome; his 
promises seemed bold. 

“We will put in place an economic 
development strategy that makes sense for 
the 2I1st-century economy, aggressively 
competing with other states and nations 
for lucrative biotech, nanotech, fuel cell 
technology and stem cell research jobs,’ 
Malloy said during that inaugural address. 
“We will join Connecticut to the Energy 
Economy, attracting companies that reduce 
our dependency on fossil fuels. We will 
ageressively develop our three deepwater 
ports to spark commercial activity and 
decrease our reliance on heavy trucking and 
the congestion they bring to our highways.’ 

At first blush Malloy’s strategy seemed to 
work. Biotech and digital media firms moved 
to the state, often lured by tax breaks and 
state-backed loans. 
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The ports werent deepened, but the 
economic tide began to rise. The official 
unemployment rate had declined, although 
it remains higher than the surrounding states 
and the nation. According to the most recent 
estimate by the state Department of Labor, 
official unemployment in Connecticut 
is 6.7 percent, compared to the national 
unemployment rate of 6.2 percent. 

During his most recent State of the State 
speech, Malloy didn't declare victory in his 
battle to restart the Connecticut economy, 
but he noted the progress. 

“Taken together, all of these positive 
changes have helped create more than 
40,000 new private sector jobs and lower 
Connecticuts unemployment rate by two 
percentage points in just three short years,’ 
Malloy said. 

Still, job growth has been slow. Connecticut 
has recovered fewer than two-thirds the jobs 
lost in the Great Recession. At the same time, 
median household incomes have steadily 
declined, and the percentage of work age 
adults participating in the labor force is at its 
lowest point in more than 30 years, according 
to the U.S. Bureau of Labor Statistics. 

“Its not that job growth stalled, it’s that 
job growth is slow, says Peter Gioia, an 
economist with the Connecticut Business 
and Industry Association, the state's largest 
business association. 


Malloy’s much-heralded job recovery, which 
has averaged an addition of 14,000 private 
sector jobs per year, is not nearly enough to 
signal the return of a robust labor market. 

The state Office of Fiscal Analysis is also 
projecting a $2.8 billion deficit in the next 
biennium. That looming deficit, debt and 
long-term pension liabilities make the state 
unattractive to investors, Gioia says. 

Economists in addition to Gioia suggest 
that a truly healthy job market in Connecticut 
would create closer to 30,000 private sector 
jobs per year. 

Connecticut's declining unemployment rate 
masks deeper problems in the labor market. 
The state has ranked at the bottom—49th in 
2012 and 46th in 2013—in percentage of long- 
term unemployed residents, according to the 
US. Bureau of Labor Statistics. Those who 
have left the labor market and given up on 
their job search are not counted in the official 
unemployment rate. 

The state's fickle and frustrating labor 
market—along with a $3.6 billion deficit—is 
something Malloy inherited. Malloy pushed 
through a $1.5 billion tax increase to stem the 
deficit, in addition to contract changes and 
other cuts, but job prospects continue to lag. 

Malloy’s policies—a mix of tax breaks, 
state-backed loans, small business assistance 
programs and a tinge of fiscal austerity—have 
created jobs, but economists and labor analysts 
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agree that there only is so much any governor 
can do to improve the fortunes of an economy. 

“There are real limits of what a state 
can do,’ says Steven Lanza, a University of 
Connecticut economist, and executive editor 
of The Connecticut Economy, a quarterly 
economics publication. “The fact of the 
matter is, our economy is embedded into a 
much bigger national and regional economy. 
We are largely at the mercy of outside forces. 
We all know if the U.S. has a recession, 
[Connecticut] is going to lose jobs.” 

Incomes and wealth disparity have also 
continued to grow. 

“We look more and more average, which is 
a decline for us because we are the richest state 
in the country,’ says Wade Gibson, director of 
the Fiscal Policy Center at Connecticut Voices 
for Children. “We used to be somewhat equal 
in terms of income, but now we are among the 
most unequal. We used to have below-average 
unemployment and now we have higher- 
than-average unemployment.” 

While the state's manufacturing base has 
wilted over the past decades, the education 
and healthcare sector has seen explosive 
growth. Seemingly immune to recessions, that 
job sector has grown 81 percent since 1991. 

At Malloy’s behest, the state has poured 
millions into tax breaks, loans and incentives 
to biotech firms, including almost $300 
million in loans to lure Maine-based Jackson 





Laboratories to Connecticut. In return, the 
company must produce 300 jobs in 10 years. 
In New Haven, the 100 College St. 
building under construction, which will be 
14 stories and have 508,000 square feet of lab 
and office space, will be anchored by Alexion 
Pharmaceuticals’ global headquarters. 

The $140 million building is expected to 
bring some 350 workers to the city, and the 
state has approved a $51 million grant if it 
adds another 250 jobs by 2017. 

Critics argue that the incentives offered by 
Malloy aren't worth the return in the number 
of jobs. Economists question how effective 
corporate tax incentives are in creating jobs. 

As Malloy moves into the heated election 
season, he's already begun to frame the state's 
economy with himself as the captain, having 
righted the ship and set a course to prosperity. 

While unemployment and job numbers 
may not be robust enough on their own, 
Malloy is asking for more time to lead. His 
new ads try to show that he’s done the best 
with the economic circumstances that existed 
when he took office. Republicans argue the 
state needs to be taken in a new direction. 

“It hasn't been easy, but we're coming back,” 
one Malloy ad proclaims. Touting qualities 
like “strength” and “conviction,” the tagline 
sums up the incumbent's take on the last four 


years with the buzzword of his campaign: J 
| JENNIFER SWIFT & J. BRIAN CHARLES | jm 
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The Circle of Life 
A 54-year-old Hamden man trying to get a 
turtle off a busy street and out of harm’s way 
was attacked by a dog. The well-intentioned 
good samaritan had been motoring along Ever- 
green Avenue when he spotted the reptile in the 
road and decided to get out of his car to help, 
which is when the dog went after him. Accord- 
ing to NBC 30, the man sustained “serious bite 
wounds to his leg and forearm” and was taken 
to Yale-New Haven Hospital. No word on what 
happened to the turtle. 


A Developing Situation 

Connecticut ranked first in the nation in the 
most recent American Human Development 
report released by Measure of America, a non- 
partisan, nonprofit initiative of the Social Sci- 
ence Research Council aiming to understand 
well-being and opportunity. The report—which 
measures America’s well-being overall in terms 
of health, education and income—cited Con- 
necticut for its strong performance in areas 
such as school enrollment and graduation rate, 
life expectancy and median earnings. 


Fashion Police 

As of Aug. 1, Connecticut’s more than /60 
judicial marshals are sporting new uniforms, 
the first change in the security group’s look in 
more than three decades. Gone are the old sky 
blue shirts and dark pants; in are heather gray 
shirts and black pants with white piping down 
the outside seam. The new uniforms, already a 
hit with the marshals, should also be popular 
with taxpayers as they cost less than the previ- 
ous ones. 
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A CONNECTICUT COLLEGE STUDENT IS TRYING TO SEND A TIME CAPSULE TO THE RED PLANET. 


When it comes to career goals, Emily Briere 
is shooting for the stars. 

The 21-year-old from Storrs, a Duke Uni- 
versity senior, is the driving force behind 
Time Capsule to Mars, an ambitious oth- 
erworldly project that aims to be the first 
student-led interplanetary mission. With the 
help of crowd-sourced funding, Briere hopes 
to lead students from across the country in 
designing, building, launching and then land- 
ing a time capsule on the Red Planet, all with- 
in the next five years. 

Briere says sending a time capsule to Mars 
will connect young people with space ex- 
ploration. “Anybody from around the world 
can send in a photo, or a video, or an audio 
clip and it will be preserved on the surface of 
Mars,’ she says. “So were [taking] the average 
person who has little to no idea about what's 
going on above our atmosphere and connect- 
ing them to this mission.” 

The project has enjoyed a great deal of 
success since initial “lift off’ Time Capsule 
to Mars officially launched its crowd-fund- 
ing campaign at the end of June 2013 at the 
National Press Club in Washington, D.C. 
Thanks to donations from corporate spon- 
sors and UConn, the group has already raised 
almost $1 million (the project is expected to 
cost $25 million) and attracted the support of 
some of the aerospace industry's biggest stars. 

Former Apollo astronaut Buzz Aldrin has 
signed on as an adviser, as have Lon Levin, 
co-founder of XM Satellite Radio, and Jim 
Crocker, vice president of civil space at Lock- 
heed Martin. NASA is also heavily supporting 
the project, and Brieres group has partnered 
with the nonprofit Explore Mars. 

Though young, Briere is a veteran when it 
comes to success. By 15 she had co-founded 
three start-ups with her twin brother, Nick, 
which helped both of them pay for college. 
Briere always also had a passion for space ex- 
ploration and mathematics, which she shares 
with her siblings. To foster this, her parents 
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built a science lab in the house. 

At Duke she is majoring in mechanical en- 
gineering with a math minor and will also be 
receiving an aerospace certificate. Last sum- 
mer she worked for NASA, and this year she 
was in Denver with Lockheed Martin. 

“My moms a scientist, my dad is an entre- 
preneur and I like to think I combined the 
two into engineering,’ she says. 

Briere had the idea for Time Capsule to 
Mars while attending the Humans to Mars 
Conference in Washington, D.C., in 2013 
with her father and Eric Knight, the president 
of Remarkable Technologies, Inc. and current 
adviser to Time Capsule to Mars. The trio was 
impressed with new space exploration tech- 
nology at the conference a 
but was disappointed that 
high costs prevented most 
of it from actually being 
used in space. They were 
also frustrated by how 
few people knew about 
the exciting things hap- 
pening in the field. 

“I said, “How can we 
get everybody interest- 
ed?” recalls Briere. “How 
can we get this new tech- 
nology into space? And how can we get stu- 
dents engaged?” 

Since that conference Time Capsule to 
Mars has snowballed, but Briere has not done 
it alone. Her family (pictured) has been ac- 
tively involved; her twin brother has orga- 
nized financials while her younger siblings 
Christian and Madeline have also been on 
board, helping to design the project's website 
and working with NASA to design experi- 
ments for the mission. 

Briere has also partnered with students 
at other universities to design the various 
components of the time capsule spacecraft, 
including Massachusetts Institute of Technol- 
ogy, Stanford University and UConn, where a 





student team will design the craft's payload, 
the part that will actually land on Mars. 

A feasibility study for the project was 
successfully completed at MIT last fall. Bri- 
ere says the project is possible because they 
plan to make the spacecraft the first to uti- 
lize a variety of new technologies including 
CubeSats, or small payloads, that can some- 
times hitch a ride on a major mission and get 
launched into space for free. 

“By miniaturizing space travel youre able 
to reduce cost and get a lot of new technology 
up there,’ Briere says. “You're not paying for a 
vehicle the size of a school bus to go to space. 
We're looking at something more in the order 
of two cereal boxes put next to each other. This 





will potentially be the first CubeSat mission.” 

Another aerospace industry first will be 
the spacecraft’s use of ion electrospray pro- 
pulsion. Developed at MIT, this technique 
generates propulsion by using an electric 
field to extract and accelerate ions. “Ion 
electrospray propulsion is incredibly novel 
because it drives on the concept of thrusting 
the entire way at a very tiny thrust,’ Briere 
says. “So youre accelerating constantly ver- 
sus [having] one huge thrust and coasting, 
which NASA typically does.” 

“Were growing, says Briere. “We have 
incredible minds behind us and were really 
building that infrastructure for a stronger to- 
morrow in space.’ | ERIK OFGANG | 
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IVs Are [he 
New Black 


KYLIE SIMONDS IS RAISING FUNDS 
TO CREATE A PROTOTYPE OF HER IV 
BACKPACK, WHICH WON THE PATENT 
AWARD AT THE UCONN INVENTION 
CONVENTION. 


Eleven-year- 
old Kylie Simonds 
of Naugatuck has 
used her own 
struggle with can- 
cer as the inspira- 
tion for an idea 
that could help 
other kids in a 
similar situation. 
Soa For her fifth 
grade invention convention, Simonds creat- 
ed a portable IV backpack, called the IPack, 
for young patients to wear while they receive 
chemotherapy. 

The backpack is not only functional—it 
holds the IV tubing in the bag so it doesnt 
get tangled or too heavy—but it’s also fash- 
ionable. Simond’s mother, Kelly, says her 
daughter wants to be a fashion designer 
when she grows up, so naturally the product 
had to be stylish. The prototype was made in 
a pink Hello Kitty backpack. 

“At the beginning of the fifth grade school 
year, they were told that they needed to think 
of an idea—come up with an invention to 
solve an everyday problem,’ says Kelly Si- 
monds. “Kylie came home from school that 
first day and said, ‘I know what I want to do.” 
Simonds was inspired to create the back- 





A Caring Place 

According to the 2014 State Scorecard on Long-Term 
Services and Supports for Older Adults and People 
with Physical Disabilities, Connecticut ranked 12th 
in the U.S., earning high marks for affordability 
and access as well as quality of life and quality of 
care. The survey, compiled by the AARP Public Policy 
Institute, The Commonwealth Fund and the SCAN 
Foundation, also suggested the state could improve 
support for family caregivers and ease transitions 
for those whose support needs change. 


SS 


Kylie’ Simonds 


presents a ants 
IV Backpack at the UCon 


Invention Convention TK 


pack after going through chemotherapy her- 
self. She was diagnosed with a rare childhood 
cancer called Rhabdomyosarcoma when she 
was 8 years old. She underwent 46 weeks of 
chemotherapy and surgery to fight her cancer. 

Today, she is two years out of treatment, 
and all of her scans have come back clean. 

“IT wanted to make [the [Pack] because 
when I was in chemotherapy I had to use the 
long poles, and it was really annoying,’ says 
Simonds. “When youre in chemotherapy 
youre pretty weak. I had to have someone 
push it around for me.’ 

She thought if she made something small- 
er and portable it would be easier for small 
children to carry their IVs around. 

Simonds entered her [Pack in the Cross Street 
Intermediate School Invention Convention. She 
was chosen as one of several students from her 
school to participate in the convention, where 
more than 700 students from around the state 
displayed their creations. 

The young inventor won four awards at 
the convention, including the Patent Award, 
the only such award given out that day. As 
part of the prize, lawyers completed market 
research for similar products in the state and 
applied for a provisional patent. 

“I was very happy when my name was 
called,” says Simonds. 


Rock ’n’ roll Heaven? 

After decades of being known playing hard rock 
and being home to dozens of wild and crazy dee- 
jays—including Howard Stern (right) in the late 
1970s—Hartford’s WCCC FM 106.9 was sold to 
California-based Educational Media Foundation, 
which decided to end the station’s progressive 
rock format in August. While acknowledging 
the station’s long history, the station has now 
changed over to playing contemporary Christian 
MUSIC. 
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Kylie’s invention eliminates the need, 
for long poles for IV bags which 
are difficult to manage for people 
weakened by chemotherapy. 





She has since received that provisional 
patent and has until next May to create a 
working prototype of her backpack and ap- 
ply for an actual patent through the state. 

Simonds and her family are now hard at 
work doing research on how to create the ac- 
tual product. They've reached out to several 
research and development organizations. 

The 11-year-old has also set up a Go Fund 
Me website to help raise money for the pro- 
totype. About $800 has been raised so far. Si- 
monds would ultimately like to raise $20,000. 

“She's very determined,’ says her mother. 

For the last couple of years, Simonds has 
been attending Camp Rising Sun and The 
Hole in the Wall Gang Camp—two Connecti- 
cut camps for children with cancer and other 
serious medical conditions. Her mother says 
her goal is to donate the IV backpacks to the 
camps, “so they can still participate in activities 
and don't have to sit in the infirmary all day.” 

If you would like to donate to support 
Simonds’ invention, visit her Go Fund Me 
website. 

For more information on Simonds story, 
visit courageforkylie.com or her Facebook 
page. | KATE HARTMAN | 
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Stepping Out 


. Beauty, inside and out, was the focus of the Empowering Through Beauty Expo, 


[o> 


. Engaged Connecticut and Marquee Events & Catering threw a launch party for 


. AKickoff Cocktail Party for the Shoreline House Tour on June 5 raised money 


. Joel Martin, his ‘Jazzicle’ Trio and Emmy Award winner Liz Callaway 


. Woodbury-based nonprofit Are You Dense? Inc. held their Sixth Annual 


. The EVEN Hotel Norwalk hosted the community event “Celebration 
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“A Celebration of Beauty,” held at The Stamford Innovation Center on July 26. 
Among the activities scheduled were a series of EmpowerHER awards given to 
celebrate “the intelligence, strength, courage and determination of women.” 
Pictured (I-r): Empowering Through Beauty CEO Tanisha Akinloye and award 
winners Miss Teen USA 2012 Logan West, mother Patricia West and Miss Teen 
Connecticut 2014 Sidney West. 

(photo courtesy of Empowering Through Beauty) 


The Connecticut Bride’s Fall/Winter 2014 issue at The Gershon Fox Ballroom 
in Hartford on July 1. Many bridal vendors from around the region came out 
to celebrate and network. Providing the entertainment was the Shaded Soul 
Band and DJae Melee. Pictured: Adrienne Nails of the Shaded Soul Band. 
(photo by Arnold Gold) 


to benefit the Guilford Art Center’s educational programs. Hosted in a beautiful 
seaside home in Madison, the event featured food and cocktails by Campania 
Ristorante & Taverna, live music by the Skyler Hagner Trio and a silent auction. 
Pictured (I-r): Kiki Kennedy, Elizabeth Brause, Pat Lore and Stephanie Donegan 
Dietz. 

(photo courtesy of the Guilford Art Center) 


performed for more than 80 guests at the “Get Jazzed” fundraiser for the 
Darien Arts Center on June 28 at the DAC Weatherstone Studio. The music 
of Alan Menken was honored. Pictured (I-r): Joel Martin and Liz Callaway. 
(photo by Jeffrey Wyant) 


MusicFest at the Palace Theater in Waterbury on June 28. The event raised 
funds for the organization, which works to educate women about the 
importance of knowing their breast density to prevent cancer diagnoses. 
California Transit Authority headlined the event, the new band by cofounder of 
the band Chicago, Danny Seraphine. Pictured (I-r): Are You Dense? Founder Dr. 
Nancy Cappello, Arti Dixson, Vincent Ingala, Larry Braggs and Danny Seraphine. 
(photo Billy Boyce Photography) 


of Wellness” on July 17 to mark the grand opening of the first-ever 
wellness hotel designed to keep travelers healthy while they’re on the 
road. Pictured (I-r): EVEN Hotels Chief Wellness Officer Dieter Schmitz, 
Arleen Berardino, Karolina Viteri, Sam Schwartz and Victor Espinal. 
(photo courtesy of IHG) 


To submit photos, contact Kate Hartman at (203) 789-5233, or khartman@connecticutmag.com. 
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Guess what, guess what? 
We just got 7 national rankings! 
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Amazing advancements are taking place in pediatric medicine. And if U.S. News & World Report is any indication, 
many of those advancements are happening here. For the seventh straight year, Yale-New Haven Children’s 
Hospital is ranked among the best in the country in multiple specialties. Seven to be exact. We take tremendous 
pride in that recognition and in our dedicated doctors, nurses and staff who are experienced in caring for the 
unique needs of children. Most important is the gratification we feel knowing that the future holds such promise 
for the health and well-being of our children. Visit ynhch.org. 


VG YALE-NEW HAVEN 


CHILDREN’S HOSPITAL 


Bridgeport Greenwich New Haven | Norwalk | Trumbull 
For more information, see page 98 







The Shops at Yale 
To Get Kiko Milano 
And Emporium DNA 


by Douglas P. Clement 


be 
5 


Above: Kiko Milano’s multicolor lip 
look. 

Right: Kiko Milano’s first U.S. installa- & 
tion at a Paramus mall in New Jersey. 
Top right: A montage from Emporium 
DNA’s website. 


The shops at Yale and Yale University Properties announced in late July 
the signing of lease agreements with two international retailers, Empo- 
rium DNA and Kiko Milano, for “one of the prime retail corners in New 
Haven,” at 1 Broadway. 


According to aYale press release, Kiko Milano has more than 500 stores 
but just one location in the United States (at the Westfield Garden State 
Plaza in New Jersey). Described as an affordable cosmetics brand from 
Italy, it will occupy 1,300 square feet of space at 1 Broadway. “Behind 
each product lies the advanced research of a team of scientists dedicated 
to developing cutting-edge technologies and original formulas to ensure 
women’s beauty needs are satisfied,” the release states. 


Emporium DNA, which has four other locations in the U.S., and fea- 
tures a carefully curated mix of contemporary apparel and accessories 
brands; it will occupy 2,600 square feet. 


“The retailers’ decision to open stores in New Haven reflects the city’s 
growing reputation as a vibrant retail center with significant cultural and 
dining offerings and strong demographics,” the release states. “Open- 
ing in the Broadway shopping district, these stores will complement the 
existing businesses on Broadway such as Apple, J. Crew, Alex and Ani, 
Trailblazer, Urban Outfitters, Maison Mathis, and the Yale Bookstore.” 


“We are delighted that Kiko Milano and Emporium DNA have chosen 
New Haven for the location of their new stores,” says Lauren Zucker, 
Yale University’s Associate Vice President for New Haven Affairs and 
University Properties. “Feedback from our customer surveys has indi- 
cated a strong desire for an affordable cosmetics offering as well as ad- 
ditional exciting brands in New Haven and those requests are being met. 
Although these are international companies, these retailers will create 
local jobs in New Haven and will draw consumers to New Haven to sup- 
port all of our downtown local merchants.” 
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According to the Kiko Milano UK website, the brand 
was established and founded in 1997 by the Percassi 
Group. It is an Italian professional cosmetics brand 
that features a range of cutting-edge makeup, face 
and body treatments. Safe and effective products of 
the highest quality, created to satisfy the beauty re- 
quirements of women of any age. 


“Be What You Want to Be” is how KIKO sums up its 
vision. Through its wide and diversified range of 
products, KIKO allows everyone to express their 
own personality with custom-made products. A vari- 
ety of colours, effects and sensations that are unique in the market to 
suit your style, skin tone, skin type and specific requirements, at every 


phase of your life. 


Emporium DNA has been hailed as one of the most compelling and en- 
tertaining shopping experiences ever developed by IK Retail Group, 
which specializes in international business expansion, according to Yale. 
Dedicated to delivering exclusive brands to shoppers, Emporium is ex- 
pected to become a retail powerhouse in New Haven and Connecticut 
as owner Iraklis Karabassis has built a career by importing international 
fashions to U.S. markets. 


According to Emporium’s website that while designed to present 
the hottest international and domestic brands, EmporiumDNA.com fea- 
tures an elite mix of collections and accessories for men and women in- 
cluding designer apparel from some of the fashion industry’s best-selling 
brands such as Rebecca Minkoff, G-Star Raw and JC Rags. 


A variety of well-known European brands are introduced to the online 
shopper at EmporiumDNA.com including Milan-based contemporary 
lifestyle label Lui Jo; and luxury Italian bikini and swimwear collections 
by Masquenada. Emporium also houses a shoe and handbag gallery, an 
expansive jewelry offering including collections by Gemma Redux, 
Shoshanna Lee, Samantha Wills and Nialaya. 


An eclectic and sophisticated mix of urbanwear is presented with an 
impressive collection of sneakers and accessories. As denim continues 
to soar in the market, EmporiumDNA.com’s Denim Gallery provides 
a rich mix of today’s most coveted brands to cater to true denim con- 
noisseurs: Adriano Goldschmidt, J Brand, PRPS, True Religion, Nudie, 
Hudson, Paige, Habitual as well as full collections Scotch & Soda, John 
Var vatos and Rag & Bone. 


For more information, see theshopsatyale.com. 


PHOTOS: ANDREA TOPALIAN 


Back-to-School 
Southern Yankee Style 


Jennifer Angerame is the Southern Yankee—born and raised in Dallas, 
TX, the mother of three married a New Englander and is now raising 
her three children in Wilton. 


From her basement workshop, the busy mom creates her line of vintage- 
inspired, handmade children’s and baby’s clothes and gifts called South- 


ern Yankee with the tagline, “Vintage linens for modern girls.” 


Every item in her line, which can be purchased on her website or in nine 
retail locations predominately along the East Coast, is handmade. Lo- 
cally, Southern Yankee can be found at Ally Bally Bee in Ridgefield, Annie 
Mame at Domestic Possessions in Madison, Fairfield Women’s Exchange 
in Southport and Frock & Frill in Wilton. 


“T really am a one-woman show,’ Angerame (pictured) says. “The book- 
keeping, website, going to shows and all the sewing—it’s really all hand- 
made by me down to the hang tags.” 


She takes 100 percent cotton shirts 










and adorns them with vintage fabrics 
including handkerchiefs, doilies, table 
cloths, pillowcases and men’s dress 
shirts. 


No two shirts are alike and every piece 
can be customized using family heir- 







looms. 


“People will bring their family linens 
and I will make clothes for them, so 


by Kate Hartman 





granddaughter gets to wear grandpa’s shirt, but as a dress,” she explains. 


Angerame has had an entrepreneurial and creative streak in her since she 
was young. She launched her first fashion line and “sold” clothing to her 
friends before she was 10 years old. When asked what she wanted to be 
when she grew up, her answer was always, “a model.” 


The art of sewing was passed down in her family from her grandmother, 
Inez, who taught her daughter, Nancy, who taught her daughter, An- 
gerame, who is now teaching her young daughter. 


It was this lineage that inspired her to study fashion design at Texas Tech 
University. From there she moved to New York City and worked for Per- 

) ry Ellis Menswear. While living in the Big Apple, Angerame 
launched the first iteration of her current business, Southern 
Yankee. 


At the time she sold greeting cards. The vintage clothing as- 
pect worked its way in and eventually took over. 


“It was soon after my oldest was born that I started making 
the dresses. So was it motherly instinct?” she asks of the im- 
petus for the clothing line. She isn’t sure. All she knows is 
that the idea took off. 


A friend and fellow business owner in Dallas agreed to sell 
her line in her store starting with just a dozen pieces. An- 
gerame says her friend quickly called her saying she needed 


another dozen. 


“That’s when I thought, maybe we're onto something,” she 
says. 

Southern Yankee has been in business for 15 years. Angerame 
says she would like to continue expanding the business into 
retail locations across the country. She waffles on the idea of 
opening her own shop—maybe someday she will. 


For now, her line (which makes perfect back-to-school 
clothes for kids and gift ideas for baby showers) is available at 
southernyankee.com. You can find all retail locations on the 
website. 


Angerame also tries to make it to as many farmers’ markets 
and craft shows as possible. Throughout the summer she has 
been setting up at the Rowayton Farmer’s Market each Fri- 


day her schedule allows. 


To find out where Southern Yankee will be next, visit the 
Facebook page or follow Southern Yankee on Twitter. 
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Autumn is the perfect time for a getaway to Foxwoods, where our spectacular scenery 


is matched by an unforgettable, world-class experience. 


Your favorite stars shine in our venues which offer you an up close and personal setting. 
The hottest gaming action in the Northeast with the most tables and slots with the newest games. 
Indulge your taste buds at premier fine dining restaurants and casual dining classics. 

Plus, only at Foxwoods can you enjoy championship golf courses, luxurious spas, one-of-a-kind 


nightlife and exciting new promotions all at one destination. 


THE BRIGHTEST STARS 


IN ENTERTAINMENT & COMEDY 
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WHOOP! GOLDBERG THE PRICE IS RIGHT LIVE!* WEEZER 
OCTOBER 10 OCTOBER 14 - 25 OCTOBER 24 


> Foxwanps 


RESORT # CASINO 
FOXWOODS.COM | 1-800-369-9663 


| / Foxwoods | /FoxwoodsCT @Foxwoods 





*No purchase necessary to register for a chance to be a contestant. For full official rules, call or visit the Box Office. Void where prohibited. 
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LATIN VIEWS 


Latin Views 2014 is the final biennial exhibi- 
tion featuring more than 70 pieces of contem- 
porary fine art from 43 artists representing 
18 countries. The exhibition, which includes 
photographs such as “Between Heaven and 
Earth” (pictured) by Juliana Alves-Brungari 
of Brazil, as well as paintings, sculpture, 
drawings, ceramics and works in pastel, 
metal and mixed media, opens on Sept. 19 at 
UConn at Avery Points Alexey von Schlippe 
Gallery of Art and runs through Oct. 31. 


LATIN VIEWS 2014 


SEPT. 19-OCT. 31 | ALEXEY VON 
SCHLIPPE GALLERY OF ART, UCONN 
AT AVERY POINT, GROTON 
(860) 405-9052, averypointarts. uconn.edu 


| SEPTEMBER 2014 CONNECTICUT 23 | 


| this month | the short list 


THE NEW HOLIDAY SEASON 


Making its world premiere at Goodspeed Musicals in East Haddam 

Sept. 19 to Nov. 30 is Irving Berlin’s Holiday Inn, a new musical inspired 

by the classic film starring Fred Astaire and Bing Crosby. “Happy 
Holiday,’ “Easter Parade” and “Be Careful, It's My Heart” are just some 

of the timeless tunes showcased in this show where a Connecticut i 
farmhouse is transformed into a musical wonderland on each holiday. 

(860) 873-8668, goodspeed.org. 


EMBRACING THE MADNESS 


Jazz music, sex, violence . . . and marijuana-induced hysteria? It must 
be Reefer Madness, the clever musical comedy inspired by the 1936 
cult film classic of the same name, running Sept. 13-21 at the Warner 
Theatre in Torrington. See what happens when clean-cut kids fall victim 
to the demon weed and begin a raucous—and hilarious—downward 
spiral, poking fun at political correctness and culture along the way. 
(860) 489-7180, warnertheatre.org. 


~ <q WILD TIME | 
Enjoy having a good time, but not sure if you're a “fun A SURVIVOR S TALE 


guy’? Well, it’s nothing but fungi on Sept. 28 at the 13th On Sept. 15, Eastern Connecticut State 









annual Wild Mushroom Festival at the Denison University in Willimantic hosts Holocaust 
Pequotsepos Nature Center in Mystic, cosponsored survivor Marion Blumenthal Lazan, who 
by the Connecticut Valley Mycological Society. Local _ will discuss her experiences. The Blumenthal 
chefs will prepare dishes featuring wild mushrooms, plus family was initially able to escape Germany 
there'll be guided walks and displays featuring more than to Holland, which eventually became 
. 100 different species. (860) 536-1216, dpnc.org. occupied by the Nazis, so the Blumenthals 
g spent harrowing years living in refuge before 
~ ending up in concentration camps. (860) 
= ACTIVE ART 465-0231, easternct.edu. 
= The efforts of the New Haven Paint & Clay Club are 
2 showcased in the annual Active Members Exhibit, opening See September 2014 
= on Sept. 14 at the John Slade Ely House in New Haven and _., 
running weekends through Oct. 5. More than 100 pieces calendar listings at 


from local artists are on display, including works in all styles @gnnecticutma 7.com /ealendar 
of painting, mixed media and sculpture. (203) 624-8055,.—©—<_<—<—2MHyT_ 


newhavenpaintandclayclub.org. 
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omen s Choice 
Mammography 
3-D Mammography/Tomosynthesis 


“We are pleased to be the 
only practice in Connecticut 
to perform 3-D breast Tomosynthesis for 
every one of our patients! 
3D Tomosynthesis is the best tool available 
in the fight against breast cancer.” 


RESULTS BEFORE YOU LEAVE THE OFFICE 


Breast Cancer Facts: 


¢ A woman has a 1 in 8 chance of developing invasive 
breast cancer during her lifetime 


* Second leading cause of cancer death for women in 
the U.S., after lung cancer 


¢ 85% of breast cancers occur in women who have no 
family history of breast cancer 


‘ Higher breast density is associated with 4x increased 
risk of breast cancer 


* The mortality rate from breast cancer for women 
of all races combined is declining 


Y Superior Technology 


V Increased Cancer Detection 740% Talelastcts 
in the detection 


Y Reduced Recall Rate 

Y Personalized Care 

Y Fewer Repeat Views 

Y Don’t Delay, Early Detection Saves Lives 


of invasive breast cancers with 
use of 3-D/Tomosynthesis! 








Women S Choice Mammography 


a eae 115 Technology Drive, Suite B-301 
Vee Trumbull, CT 06611 * 203-445-0101 


For more information, see page 98 





Varicose 
Veins 

Can Be 
A Real 


Pain. 








Millions of women 
suffer pain and 
embarrassment from 
varicose veins. 





Now, there’s a painless 
way to treat them. 


Dr. Mel Rosenblatt, Connecticut's 
leading expert in image guided 
surgery, has perfected a new, 
minimally invasive treatment that will 
get to the root of the vascular 
disorder that causes your varicose 
veins, and have yeu back on your 
feet the same day. 


Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtually painless procedure that is 
covered by most 
health insurance plans. 


Call our office today 
to schedule a consultation or to 
request more information. 
re \V/, 





|W Image Guided 
Surgery, PC 
501 King’s Highway East, Suite 110 
Fairfield, CT 06825 
203-330-0248 





For more information, see page 98 


this month. front row 


Best-selling contemporary Christian artist and six-time Grammy Award winner Amy 
Grant will perform at the Palace Theatre in Stamford on Friday, Sept. 12, at 8 p.m. 
In anticipation of the show she talks about juggling lesser-known songs with hits like 
“Baby, Baby,” her new album and why she’s not exactly a fan of the Christian musi- 
clan moniker. 


What can fans expect in Stamford? 
These are really my favorite days of 
making music. Because | feel like the 
evenings have more spontaneity than 
they ever have. Back in the arena era ev- 
erything was_ pre-programmed—lights, 
moves, set changes, song order. You just 
had to because it was such a machine. 
During the course of the evening 
l’Il ask people what they want to hear. 
Nowadays playing in theaters if some- 
one shouts out a question and says go 
play “such and such,” | can hear it. 


How do you mix hits with new material 
at shows? 

The most important thing is to play 
the songs that people want to hear. 
Sometimes there are songs that are im- 
portant to an audience that were never 
on the radio, so that’s why we try to cy- 
cle through the hits but also play deep 
cuts from records. 


What made you want to start performing? 

People perform for all kinds of rea- 
sons but | will tell you straight up that 
| was never the kid who held my hair- 
brush like a microphone and looked 
at myself in the mirror. It was always 
about what the music did to people. 
When | was 16 recording my first re- 
cord | was still embarrassed to have 
anybody watch me sing, so we had to turn all the lights off in the studio. 





AMY GRANT 
PALACE THEATRE, STAMFORD | SEPT. 12, 8 PM 
(203) 325-4466, palacestamford.org 


It’s about the music not the stardom? 

The crowds might dwindle till I’m actually singing in an old folks home but |’m just such 
a believer in what music can do for someone's quality of life. | love being on the road, | love 
reminding people about how they used to feel before they got so beat-up by life. 


What drew you to Christian music? 

As a young lover of music, | was playing guitar. | was singing James Taylor, Elton John. 
| loved my Jethro Tull records, | loved The Beatles, | loved Elvis. [At the same time] | 
was having this whole spiritual curiosity, and learning about the relationship side of faith 
as opposed to the rules. | was going, “God, no one Is articulating this faith journey, and 
this is a pretty wild ride.” There was no Christian music industry that | knew of. | had 
never owned a record that had faith lyrics. Even now I’m pretty stubborn at the core and 
when somebody says, “Christian music singer,” | think if | was hearing that moniker on 
a music artist it would make me not want to listen, because | wouldn’t want to be told 
what to do. 


So it is more about exploring the idea of faith rather than saying, “Here are the answers?” 
Yes, there’s no “Hey, do what I’m doing.” 


Your album /n Motion: The Remixes was released in August. How did you put that album 
together? 

| sat at home and drank a cup of coffee and several really talented remixers chose 
whatever song they’d like to do of mine and we put together this collection of remixes. | 
have gotten requests for a long time to do an album like this, especially as my music has 
gone a little more singer-songwriter. Some of the people that used to get up and dance 
would say, “Can’t you just go back and do some of the music that you used to do?” The 
album was delivered to me finished and one song in | was just up and dancing. | £.0. | 


WILLIAM REYNOLDS-STEPHENS, A ROYAL GAME (DETAIL), 1906-11, ELECTROTYPED BRONZE AND WOOD, STONE, ABALONE, AND GLASS, © TATE, LONDON 2014; 


INSET: GEORGE FRAMPTON, DAME ALICE OWEN (DETAIL), 1897, MARBLE, ALABASTER & BRONZE, DAME ALICE OWEN’S SCHOOL, POTTER’S BAR, HERTFORDSHIRE 


this month 


_ Victorian} 
~ still Bice 





This fall the Yale Center for British Art will 
premiere an exhibition on British sculpture 
during the reign of Queen Victoria. Gallantly 
named, Sculpture Victorious: Art in an Age 
of Invention, 1837-1901 will feature a variety 
of figures and reliefs in marble, bronze, silver 
and wood in addition to gems, cameos and 
porcelain objects that highlight the imagina- 
tion of Victorian sculptors. The show opens 
on Sept. 10 at 5:30 p.m. with a conversation 
with the curators, and runs through Nov. 30. 

Many of the pieces have not been widely 
viewed by the public and most have never 
been outside of the United Kingdom before 
this exhibition. 

Key works on loan include George Framp- 
ton’s alabaster and bronze statue of Dame Al- 
ice Owen and the electroplated zinc statue by 
James Sherwood Westmacott of the Earl of 
Winchester, which normally sits in the Palace 
of Westminster at the House of Lords; this is 


— 


the first time the statue has been lent out. 

William Reynolds-Stephens’ Royal Game, 
which depicts Queen Elizabeth and King 
Philip playing chess with the Spanish Arma- 
da, will be another important piece on view. 

Sculpture Victorious seeks to debut some 
critical artworks from 19th-century Britain 
and offer insight on the cultural and political 
significance of the era. As the nation blos- 
somed into the first industrial power during 
the Victorian era, new markets and sites for 
display assisted a boom in sculpture as well. 
Monuments were raised across the empire 
and ambitious sculptural programs were 
commissioned for public institutions. 

Following its exhibition at the Yale Center 
for British art, Sculpture Victorious will travel 
across the pond to the Tate Britain for the be- 
ginning of 2015. Be sure not to miss the show 
while it’s stateside. 


(203) 432-2800, britishart.yale.edu | ku| 


Turn the page on 
the next chapter 
in your life. 


Ye leclamiuclilaatela 

Associate Professor and Co- 
Director of the Master of Fine Arts 
in Writing Program; Prada Journal 
Literary Contest Winner 


There’s a storyteller 
Tatsile(ome) inve)0F 


Book your spot in the elite 


MASTER OF FINE ARTS 
Te 


elceysieclaanecit 


ALBERTUS 
MAGNUS 
COLLEGE 


800-394-9982 
albertus.edu/MFA 





For more information, see page 98 


Commissioned landscape paintings 
of fine homes and properties 


PAUL BALDASSINI 


CONTEMPORARY REALISM 














ICLONME! 


12:00 pm—grades 9-12 
2:00 pm—grades 7-8 


Find out more: 203.397.1001 x211 
admission@hopkins.edu 





For more information, see page 98 
? le £s, Upcoming Events: 
) Li & ‘ain SEPT. 27 & 28: 10am-4 
We're walting fér you! Farm Of 


National Alpaca Farm Days 
€ome—visit OCT. 11 & 12: 10am-4pm 
us~soon! 


NOV. 29 & 30 & DEC. 6 & 7: 10am-4pm 


e Summer Tours (call for appt.) 

e Pet and show quality alpacas for sale 
e 16 yrs. experience raising alpacas 

e 51 Alpacas 

e Incredible Aloaca yarn for sale 


Southwind Farms 


223 Morris Town Line Highway, Watertown ¢ 860.274.9001 © southwindfarms.com 
(off Rte. 68, 4.5 mi. north of Watertown Ctr.) 
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To Infinity 
and Beyond 


It's a Thursday afternoon in early August 
and Infinity Music Hall & Bistro Hartford 
is filled with the sounds of construction not 
music. Nails are being hammered, electric 
drills and other power machinery is sound- 
ing and although the stage is still being set 
(literally) for the $5.2 million music venue's 
grand opening, one thing is already clear— 
the place has good acoustics. 

“We work with an audio consultant from 
the beginning to ensure the superior sound 
in our rooms, says the venue's Marketing 
Manager Mary Ann Clerkin, her voice clear 
and echo free. 

The restaurant and concert hall on Front 
Street was slated to open Aug. 21 with a per- 
formance by Toad the Wet Sprocket. Upcom- 
ing shows include John Mayall (Sept. 11), 
ASIA (Sept. 14) and Chick Corea (Sept. 21). 

Infinity Music Hall & Bistro Hartford is 
owned by Dan Hincks and is an extension 
of a dream that was launched when Hincks 
opened Infinity Music Hall & Bistro Nor- 
folk in October 2008. The original location 
is housed in a historic 19th-century building 
and has attracted a whos who of performers 
while garnering a dedicated following among 
Connecticut music fans. 

The Hartford location was built with $1.3 
million in state support through the Depart- 
ment of Economic and Community Devel- 
opment. The venue is expected to be a key 
fixture of Hartford's Front Street District, 
an area that has received millions in state 
development funding. Up the block from 
Infinity is the Front Street Lofts (a 121-unit 
apartment building under construction) and 
the old Hartford Times building (which will 
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serve as the campus for UConn). Across the 
street is Ted's Montana Grill and not far away 
is the Connecticut Science Center and Con- 
necticut Convention Center. 

Clerkin says the new Infinity location 
will be following the winning formula estab- 
lished by the original Norfolk space. There 
will be a separate dining and bar area where 
executive chef Dan Fortin, the current head 
chef in Norfolk, will oversee a menu featur- 
ing American cuisine and locally sourced 
products whenever possible. The restaurant 
and bar portion of the venue will be open for 
lunch during the week and available to pa- 
trons who are not attending a concert. 

The Hartford venue can hold nearly 500 
people and seats about 100 more than Nor- 
folk, but Clerkin says it will have the same 
small venue feel. 

“[Our goal] is to be an intimate ven- 
ue, there's plenty of large concert venues 
around,” she says. 

As is the case in Norfolk, the Hartford 
performance space is split into two levels. 
The lower level can accommodate 400 and 
will have removable theater seats so there 
will be the option of doing tabled seating or 
no-seat shows. The upper level has the box 
seats of the venue, is close to the stage and 
has full wait service, which allows guests 
to order and eat dinner during a show. The 
upper deck also features opera theater-like 
boxes on both the left and right of the stage. 

Infinity will block-book some acts who 
will play one night in Norfolk and one in 
Hartford. However, some acts will be select- 
ed for one venue or the other. 

“Some artists are more suited to Norfolk 
and some artists are more suited to a city,’ 
Clerkin says. 

infinityhall.com | E.0.| 


From Design to Delivery 


New Englands largest sia deed id outdoor structures. 


“Ciistom 
. Garages 


Personal Service ¢ Attention To Detail ¢ Satisfaction Guaranteed 


——— 
= 
= 
== 


_ KLOTER FARMS isieit 4 ae co 


Handcrafted for your home & yard. 800-BUY-FINE 


216 West Rd, Ellington, CT (Rts 83/286) « Mon & Wed 9-6, Tu & Th 9-7, Fr 9-5, Sat 8-5 


We otand Up for Your If you reside in Hartford or West Hartford and 
Rights as an Elder! you receive long-term services and supports in 
SN your home, the Long Term Care Ombudsman 
Program can now help to ensure your rights. 


We can be your voice when 
you need help the most. 
5 9 


Call Toll Free Connecticut 


866-388-1888 LTCOP 


LONG TERM CARE 
www.ct.gov/Itcop OMBUDSMAN PROGRAM 





Indulge in spa pampering, enjoy gourmet dining and 
relax in a beautifully appointed guestroom. Call or visit The Spa at 
our website to find your perfect overnight package. ona 


1-800-ASK-4-SPA (275-4772) »TheSpaAtNorwichInn.com 


607 West Thames Street, Norwich, Connecticut 06360 rel PE TAMERICA 
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Voted #1 


in Estate & Antique Jewelry 


Most Impressive Selection 
in Connecticut. 


We stand behind what we sell. 





Peter Suchy Jewelers 
Estate and Antique Jewelry 


PETERSUCHYJEWELERS.COM | 203.327.0024 
1414837 HIGH RIDGE ROAD | STAMFORD, CT 











For more information, see page 98 


THE COLE BROOK STORE 


Historic Country Store & Deli for Lease 


CONTACT 
The Colebrook 
Preservation Society 
PO Box 24 
Colebrook, CT 06021 


eglord3@yahoo.com 


With attached 2 bedroom apartment 


Located in Colebrook, CT 
In the rolling Litchfield Hills 


——= 


— =k. = 


The Gateway 


— Berkshires! 
F 
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Few Connecticut residents realize that 
the course of medical history was forever 
changed for the better thanks to Horace 
Wells, a dentist from Hartford who in 1845 
pioneered the use of anesthesia in dentistry 
and general medicine. Although Wells’ dis- 
covery is now recognized by everyone, his 
life and ultimately tragic end isn't as well 
known. Until now. 

Hartford Stage is presenting the East 
Coast premiere of Ether Dome, a new his- 
torical epic by Elizabeth Egloff chronicling 
Wells’ dramatic tale. After trial runs in Hous- 
ton, Tex., and LaJolla, Calif., the play opens 
in Hartford on Sept. 11 and runs through 
Oct. 5, and includes a score by John Gro- 
mada, who won a Tony for his work on The 
Trip to Bountiful, projections and sets from 
James Youmans and period costumes by Da- 
vid Woolard. 

“It's a fantastic production—there are 
parts of it that just feel like an earlier Ameri- 
can version of ‘Downton Abbey, but more 
scientific,” says 
Michael Wilson 
(left), former 
artistic direc- 
tor of Hartford 
Stage who is 
returning to di- 
rect the work he 
originally com- 
missioned nine 
years ago after 
walking through 
Bushnell Park, 
seeing a statue of Wells and learning his 
story. “You really go on an epic journey as 
these people were trying to find a solution to 
end traumatic pain during surgery. And it all 
began with Horace Wells in Hartford, whose 








dental office was above the Burger King there 
on Asylum and Main—theres a plaque there 
that commemorates where his office was.” 
Wilson says the irony of Wells’ story—the 
man who spared millions from unnecessary 
suffering himself endured a tortured life— 
makes for compelling theater. “I was stunned 
by it, especially when I got to the part where 


“MYST 


Family Reunions | Corporate Retreats | Adventure Cruises 


Robert Louis Stevenson was inspired to write 
‘Dr. Jekyll and Mr. Hyde’ based on Horace 
Wells’ life,” he says. “I thought, ‘My goodness, 
weve got to delve deeper into this.” 

Wilson and his team—which includes 
16 actors playing 30 different parts—also 
reached deep for authenticity, bringing in 
anesthesiologists to learn proper medical 
techniques from the era, as well as dentists 
and surgeons. “Weve built prosthetic pieces 
that have blood pumping through them so 
that when there's a scalpel cut, blood runs 
out of an arm,’ says Wilson. 

Ultimately, Ether Dome hinges on the 
compelling real-life events between Wells 
and his former student and protégé, William 
Morton, who with the support of Massachu- 
setts General Hospital, attempts to usurp the 
acclaim due Wells. 

“Horace’s situation is extremely moving,’ 
says Wilson. “It's a very compelling part of 
not only Hartford history, but all of Ameri- 
cas. In this instance, this man who was from 
outside of Worcester, Mass., son of an alco- 
holic farmer, overcame class barriers and 
educational barriers to lay a rightful claim 
as the discoverer of what Oliver Wendell 
Holmes said was the single greatest innova- 
tion in medicine that Americans had ever 
contributed. It’s a fascinating story.’ 


(860) 527-5151, hartfordstage.org.  |RB.| 


Your son will 
Succeed. 


Fiore School 


@ All Boys Boarding School for 
young men who have not 
yet realized their full potential 


@ 100% College Placement 
@ /:1 Tutorial Program 
@ 5 week Summer Academic Program 


@ Located on scenic Gardner Lake 
in southeastern Connecticut 


860.823.3861 


admissions@stmct.org 
stmct.org 


For more information, see page 98 





| 
on a a = wag : a 


E scape iNat-W-lanle)i-lale-M-lalemee)ealolamel ae 
ol g-laromal-\ iM Z-leglar-lalemual-mcolaar-lare~ 
comfort ofa tall all oelamtal-Malle|aci-t-1-7 


mysticadventuresails.com | 781.428.3720 | charters@mysticadventuresails.com 
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Setting Sail for 
New London 


The sailing ships of yesteryear return to 
New London Sept. 11-13 for the Connecti- 
cut Maritime Heritage Festival, a celebra- 
tion of the state's storied seafaring history. 

“This is a family-friendly, fun event that 
allows us to expose residents to the state's 
rich maritime heritage,’ says Bruce Mac- 
Donald, one of the festival's organizers, not- 
ing that the festival grew out of the success of 
previous OpSail events. “The idea of a festival 
for tall ships and the role of the sea in Con- 

| necticut’s development—it flowed from that. 
= = oe ape " a ee This is an opportunity for people who love 
iaies Sage cr re Jamih ft 5 the sea to share that appreciation.” 
zane i . Aan VW a More than 10 schooners are scheduled 
to be on hand—an increase from last year’s 
Connecticut Schooner Festival, which was 
also held in New London. 

Visitors will be able to tour ships and learn 
about the state's role in forging the nation’s 
maritime industry. 

In addition to seeing the schooners, there 
will be plenty for landlubbers to enjoy, in- 
cluding the Great New London Chowder 
Challenge on Saturday, where local chefs will 





CONNECTICUT MAGAZINE’S 


STACKPOLE MOORE TRYON 
TUESDAY'S 


men’s and women’s clothing & shoes 





r To find out why... 









Visit our newly updated  ) 
women's department to view 
our top designer collections. » 





‘Thank you for choosing us! 
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stackpolemooretryon.com | 242 Trumbull St., Downtown Hartford, CT 
860-247-1999 M-W, F 10 to 6.30 - Th 10 to 7.30 -Sa9.30to5.30 f @ W | sos 
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vie to see who has the best clam and seafood 
chowder—a win for all “chowdaheads.” The 
“Connecticut Made” expo will feature prod- 
ucts from artisans and craftsmen from across 
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the state, while The Flock Theatre will present ses aie 

an interactive performance with costumed aly el eC a | 

characters exploring the history between the woes rier 

state's first colonists and native peoples. Also a PN 
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along Fisher's Island Sound, which will be e . 

visible from Ocean Beach Park. — NECTICU af Une toe Meio EXTICIS) 
And if you're a sailor but dont have a vA ” ee connecticutmag.com, 

historic ship, you'll be able to participate in . 3 eS | iaakcxere) a} al-reid (elbae)alelomere)an 

the lighted boat parade, starting at 8:30 Fri- , (3 , € 4 | elaremelele signature events. 

day night. Prizes will be awarded for “most BWwOnmy oop Wt 

elaborate’ and “most original” vessels, which iy gs Pt. | If you have at least 5 years advertising 

all will promenade past City Pier for viewing. Yr Se he a sales experience, excellent communication 


schoonerfest.com | RB.| i ia a | 4 ee Skills, are tech-savvy and like working in a 
| Sak fast-paced, competitive environment, 
contact us. 
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Send resume and cover letter to 
advertising@connecticutmag.com 
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=: The Summer of 000) 


2 Audi Event 
aE Audi 


The all new 2015 Audi A3 
has arrived! 


WAVAVVAV VAS LUL@ILolay esl lilalelne)lcemeclan 
31010 sya Xe) (oa Rd (Rt t5)| Wallingford, CT 06492 | (203) 294-9000 





Starting at $29,900* 


Lease for $329 per month** 
for 36 months 


Valenti with $O 1st Month Payment, 
ea $0 Security Deposit, $1,059 Down Payment 
a - & $695 Acquisition Fee 


Financing as low as 1.9% 
Va a sees tit abe Peel Matolan for up to 66 months!*** 


600 Straits Turnpike, Rt 63|Watertown, CT 06795 | Exit 17 off of I-84 (860) 274-8846 


bas) t-) aul ale prim old (eM iM oY-IX-M VS) n\n Colma pl -WAON POM AU Le| WAIN oH Il sicolaid Ie-\el @->.cellULol|alemol-xiular-ia(e)am-lave me) evi (ola vmamuna Iolomalar-latellarem-h’c-lit-le)(-me) om xeMoloM anvolaieacmuv idem N(-1am Mr-] 0) e)co)\Z-] nial colelo]aW Ams ymst-1-Me|-t-](-1m ie) me (ire e 
** First lease payment paid by Audi of America up to $600. Example lease based on MSRP of $31,295 for a 2015 Audi A3 1.8T FWD Premium with automatic transmission, Cold Weather pkg. and transportation, excluding first payment, 
Reg fees, Taxes, $695 bank acquisition fee, $399 dealer conveyance fee, $199 VIN etch fee. With approved Tier 1 AFS credit approval. See dealer for details. Offers expire 9/03/2014. 
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CONNECTICUTSSHOPS 


GOOD AS GOLD 

With a pink quartz stone and 
18K pink gold oval links, this 
Pomellato piece is an eyecatcher. 
$5,995, at Peter Suchy Jewelers, 
Stamford, 203/327-0024, 
petersuchyjewelers.com. 





MORE THAN MEETS THE EYE 
Dolce & Gabbana striking sunglasses 
have inner beauty as well—that tortoise 
pattern at temples extends to inside the 
frames. $239.99, at OptiCare, Waterbury, 
203/574-2020, and other locations, 
opticarepc.com. 












ON THE FRINGE 
Polished studs and 
extravagant fringe bring 
Western Inspiration toa 
statement-making suede 
bag embellished with a 
silvertone logo medallion. 
MICHAEL Michael Kors 
large Billy messenger bag, 
$298, at Lord & Taylor, 
Westfarms Mall, Farm- 
ington, 860/521-8411, 
lordandtaylor.com. 





COOL CUFF 
Exquisite Evocateur Borealis Butterfly cuff in 24K 
yellow gold over brass with Swarovski crystals, 
$250. At Peter Indorf, New Haven, 203/776-4833; 
Madison, 203/245-5700; peterindorf.com. 





FLAME TO DESIRE 

Individually handmade, each Evergreen Fireside firepot is a 
unique work of art in earthen glass. It makes a marvelous home 
decor accent for decks, patios, lawns, walkways and more. $61.95, 
at The Bowerbird, Old Lyme, 860/434-3562, thebowerbird.com. 
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WORKS LIKE WOW! 
This flattering long jacket 
. of mixed-media fabric (silk 
jersey and multicolored 
knit) sports an oversized 
= collar that contributes 





a~ to its hourglass illusion. 
$295 at Helen Ainson 
Darien, 203/655-9841, 
cs helenainson.com. 
>} 


MICHAEL KoRS 


Ce © @.:0,,0|.0° 


\\\ i i 





Aging doesn’t have to mean a decline in life 


enjoyment, in fact, Just the opposite. It ts by 


i f Wed ' Q 

His ts the virtue of our LIVE MORE® philosophy 
H PAT Eh and lifestyle that we offer our residents a 

=o ——— tailored plan of exercise, nutrition, and 
ayanter 


engaging social interactions. Combined with 
our exciting THINK MORE", small group 
cognitive exercises, our residents reap the 


rewards of greater health and well-being: 


earth We dont ignore aging 
ronrsartanesvioonen We outsmart it. 


Join us for a stimulating 
THINK MORE® Class! 


www.thehearth.net 
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The Hearth at Southbury The Hearth atGardenside The Hearth at Tuxis Pond ‘The Hearth at Glastonbury 
655 Main Street South 173 Alps Road 100 Bradley Road 281 Western Blvd 
Southbury, CT Branford, CT Madison, CT Glastonbury, CT 


(203) 364-5724 (203) 483-7260 (203) 245-3311 (860) 266-4177 
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PROFESSIONAL ATHLETES ARE NOT THE ONLY 
ONES WHO CAN SUFFER FROM THE PAIN AND 
DISCOMFORT CAUSED BY A CONCUSSION. 


BY ERIK OFGANG 


Mike Richter had been hit before but never 
like this. It was November 5, 2003, and the 
New York Rangers goalie was on the ice 
against the Edmonton Oilers when he was 
inadvertently kneed in the head by Oilers 
forward Todd Marchant. 

A member of the U.S. Hockey Hall of Fame, 
Richter, who moved to Greenwich after retir- 
ing, had helped lead the Rangers to a Stanley 
Cup in 1994. During his 14-year career he had 
endured a fair share of hits and injuries, includ- 
ing a fractured skull and concussion the season 
before this incident. But all those past injuries 
paled in comparison to what Richter experi- 
enced in the aftermath of this particular hit. 

“If you break your arm or pull a muscle or 
have some other injury, normally it’s pretty 
acute at the moment it happens but within 
24 hours youre past the worst of the pain,” 
he says. “That was not the case with this. I got 
hit, didn't feel right and it got worse not better 
over the pursuing weeks and even months.’ 

He had terrible headaches, trouble with 
short-term memory and sensitivity to bright 
lights and loud noises. Even the best medi- 
cal experts could offer him little solace. “I 
remember asking the neurologist when will 
this get better and she said, “We don't know,” 
says Richter, who is now in his late 40s. 

That uncertainty was worse than the 
symptoms of the concussion, worse than 
the pain it caused. For Richter, not knowing 
when or if he would get better was terrifying. 

“It was a pretty long nightmare,’ he recalls. 


“I think probably the simplest way to think 
of concussions is if you look at the brain as a gi- 
ant telephone network,’ says Dr. Neil Culligan, 
director of the Western Connecticut Concus- 
sion Center in Danbury, which is run by As- 
sociated Neurologists. “So there are billions 


of connections between brain cells, and what 
happens with the typical concussion is some of 
those connections get torn or disrupted. This is 
all happening at a microscopic level, you can't 
see this on CT scans or MRI scans or any other 
scans. What happens over time [as the concus- 
sion heals] is the brain adapts after the injury 
and either makes new connections or reroutes 
the information in a different way so that peo- 
ple can return back to normal functioning.” 

Concussions are currently a hot-button 
issue in professional and collegiate sports. 
Persistent head hits in the NFL, which begins 
its 95th season this month, have resulted in 
rule changes about head-to-head contact. In 
July, the NCAA agreed to provide $70 mil- 
lion for concussion testing and diagnosis of 
current and former student-athletes as a part 
of concussion lawsuit settlement. And this 
season, MLB implemented a new rule aimed 
at reducing collisions at home plate. 

The controversy has also trickled down to 
youth athletics, prompting many parents to 
ask questions about the long-term effects of 
concussions and the dangers of contact sports 
at a young age. Culligan and other medical 
experts say more research needs to be done 
before definitive answers can be provided. 

“We really dont know enough right now 
about long-term effects to make statements 
about whether or not kids should be par- 
ticipating in contact sports, says Culligan. 
“There certainly is clear data that repeated 
concussions at a high level over time can cause 
permanent damage. The problem is we dont 
know how many concussions, what kind of 
concussions, who is more susceptible.’ 

One thing that is clear is that properly di- 
agnosing a concussion and responding to 
it can limit the discomfort and result in the 









child or adult healing quicker. Making sure 
concussions are diagnosed and treated prop- 
erly was a goal of state legislation passed this 
spring, which stiffens concussion protocols in 
high school sports. State Rep. Diana Urban 
(D-Stonington) sponsored the bill after three 
Westport mothers whose children had dif- 
ficult histories with concussions approached 
her. The son of one of these moms, Diana 
Coyne, suffered a series of concussions while 
playing high school football that he kept from 
her; he later suffered another concussion 
while on the football team at Yale University. 

Coyne says the new regulations “will 
help to educate parents and athletes on the 
seriousness of these injuries, and show why 
when you have one of these injuries you need 
to seek medical treatment and you need to 
allow your brain to heal.” 

Dr. Karen Laugel, a pediatrician and the 
medical director of HeadZone Concussion 
Care, a concussion treatment and management 
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Former New York Rangers goalie 
Mike Richter was forced to retire 
from the sport after enduring 
two concussions within a span 
of 8 months. 
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BY MAX ANDREWS [CC-BY-SA-3.0 (HTTP://CREATIVECOMMONS.ORG/LICENSES/BY-SA/3.0)], VIA WIKIMEDIA COMMONS 


Concussions: What You Should Know 


After suffering a concussion, people can 
exhibit emotional, physical and mental 
symptoms including the following: 

e Lack of focus 

e Grogginess 

e Short term memory lapses 

e Headaches 

e Blurred vision 

e Balance problems 

e Sensitivity to bright lights or loud noises 

e Tiredness or lack of energy 

e Being easily upset or angered 

e Disruption of normal sleep patterns by 
either sleeping more or less than usual 





i A concussion is a traumatic brain injury 


that changes the way your brain func- 
- tions. The brain is made up of soft tis- 
Sue and is protected by blood and spinal 
fluid. When the skull is jolted too fast 
or is impacted by something, the brain 
shifts and hits against the skull. This 
can lead to bruising and swelling of the 
brain, tearing of blood vessels and in- 
jury to nerves, causing the concussion. 


If properly managed, most concussions can 
heal in a few weeks. The main treatment is 
rest and avoidance of stimulation. Doctors 
used to advise those suffering to sit in a 
dark room. Now they suggest a more mod- 
erate approach including the following: 
e Physical and mental rest 
e Wearing sunglasses to avoid light 
e Avoidance of TVs and computer screens 
at first 
e Gradually introducing physical and 
mental activity and more exposure to 
light and sound, then closely monitoring 
the patient’s reaction as activity and 
more stimull are reintroduced 
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center with locations in Shelton and Water- 
bury, serves on a task force that will be advising 
Urban on a new draft of proposed concussion 
regulations that will be prepared sometime 
this winter. Laugel says it is important to ad- 
dress the issue of concussions with legislation 
because they've always been dangerous and the 
frequency seems to be increasing. 

“I think there probably are more concus- 
sions because our kids are playing harder and 
longer, as well as starting younger, in almost 
all of our sports,’ Laugel says. With new leg- 
islation she would like to see a variety of reg- 
ulations implemented, including mandatory 
education of all parents and students (start- 
ing in the elementary-age group) regarding 
the symptoms of concussion. 

In the immediate aftermath of his concus- 
sion, Mike Richter’s first concern was getting 
back on the ice and helping his team win, but 
that changed as the severity of the injury set in. 

“At first the question was ‘Can I play 
Thursday?” he says. “Then the question was 
‘When can I work out again?’ Then the ques- 
tion was ‘When will I just have my life back?” 

Soon, doctors told him he was out for the 
season. 

“I was absolutely devastated—I didnt really 
see it coming,’ he says. But as he endured the 
serious symptoms of the concussion he was 
better prepared when his neurologist told him 
he should retire at the end of that season. 

“It's a bigger concept to swallow but at 
that point I had been shown the severity of 
this thing and really just wanted to get my 
life back more than anything else,’ he says. “I 
had a wife and two young kids.” 

Though a concussion can occur as a result 
of contact sports, the injury is by no means 
limited to athletics. 

“Only one of every four concussions actu- 
ally occurs in organized sports,’ says Kath- 
erine Price Snedaker, a Norwalk mother and 
founder of a variety of concussion-related 
organizations including Pink Concussions, 
which seeks to provide information about 
concussions in women. “Yes, there are a lot of 
sports concussions and that’s where the focus 
is but that’s not the majority of it? 

Katherine Snedaker learned this the hard 
way when her son Charlie, who was in sixth 
grade at the time, got a concussion during re- 
cess from being hit by a stray ball from a soc- 
cer game he was not involved in. Charlie was 
slow to recover from that injury and ended 
up getting additional concussions. Snedaker 
says that she realized she did not handle the 
initial concussion recovery properly and has 
started lecturing about concussions to help 
other parents avoid the same mistakes. 

For his part, Charlie Snedaker, now 17 and 
a senior at Brien McMahon High School in 
Norwalk, says he had difficulty describing 
his conditions. “There's no way to measure, 
at least not yet, how bad a concussion you 
have—it's basically just the person with the 


concussion telling their doctors or parents 
how bad it is,” he says. “It’s really hard when 
people don't believe you and say youre just 
trying to get out of going to school and you 
have a really bad headache and the lights are 
affecting you and the noise is affecting you.” 

However, properly recognizing and re- 
sponding to the symptoms of a concussion 
are key to limiting its adverse side effects. 

“If a concussion is managed properly, kids 
are generally completely better in 30 days,’ says 
Katherine Snedaker. “If the concussion is mis- 
managed, kids take about 100 days to get better:” 

For Richter, sleep was key to recovery but 
it was hard to come by. “When I first was hit I 
couldn't stay awake in the day and I couldnt 
get to sleep at night,’ he recalls. “It was like I 
was eternally jet lagged” 

However, that gradually changed. After 
about six months he recovered almost fully 
and began regrouping and adjusting to life 
after hockey. “You feel so old as an athlete 
when youre in your late 30s, but youre still 
young as a person, youve got a lot of living 
to do, he says. During his career he had 
taken summer courses at Ivy League schools 
including Columbia. Once his professional 
playing career was over he decided to focus 
full time on academics and attended Yale, 


where he ultimately graduated with a degree 
in ethics, politics and economics. 

After graduating, Richter, a longtime envi- 
ronmentalist, founded Healthy Planet Partners, 
a Greenwich-based firm that helps companies 
and property owners make buildings more en- 
ergy efficient through a variety of technologies 
and strategies. “Most buildings out there can 
use an energy upgrade, there's very few build- 
ings that are running at peak efficiency,’ he says. 

His experience with concussions has not 
soured his opinion of organized sports. He points 
to the increase in research now underway that 
will provide a better understanding of concus- 
sions, and that on the whole, youth and profes- 
sional sports are moving in the right direction. 

“We don't have it all right but we're iden- 
tifying a very, very serious problem and one 
that will have a solution, and were march- 
ing toward it,’ he says. “I’m a big fan of kids 
participating in sports at all levels but I think 
you need to do it wisely and right now we 
know enough to be concerned and so you 
have to err on the side of caution.” 

If you do get a concussion, Richter says its im- 
perative that you allow yourself time to recover. 

“You better respect that your body needs 
to heal and the beautiful thing is that it does,” 


he says. ia 
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In the wood-paneled recreation room of the St. Ag- 
nes Home, Inc. in West Hartford, a group of teen- 
age girls lounge on the worn sofas and dated carpet 
that decorate the space. It is 4:30 p.m. on a Tuesday 
in June and the dance teacher has just arrived. The 
PA system blares, informing the girls that dance class _ 
is about to begin. Some emerge from hallways, small : 
children in tow. It’s clear not all are thrilled by the 
announcement. 
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_- Most of the six girls in the class are re- 
~ luctant to participate at first. Craig calls out 
encouragingly, guiding them through moves 
to get their heart rates up and let their inhibi- 
tions go. It takes a while but most eventually 
‘succumb, their pride giving way to the mu- 
sic. But there are one or two who never get 
lost in it; they are easily distracted by their 
babies in daycare. For those who enjoy danc- 
ing, the class is an hour-long escape—a way 

~ to let loose and have a little fun. 

“T like the energy,’ says Jaynika Aguirre- 
‘Larios, 20, who lives in the facility with her 
two-year-old daughter, Danieliese. 

Craig began working with St. Agnes through 
the Connecticut Ballet’s Juvenile Justice Out- 
reach Program, which was launched by Ballet 
Artistic Director and CEO Brett Raphael in 
2001 to work with incarcerated or recently re- 
leased youth who might benefit from exposure 
to dance and other art forms. The program is 
part of the company’s Center for Dance Educa- 

‘tion, and currently partners with the Depart- 
ment of Children and Families (DCF) on its 
Health and Wellness Initiative. 

The organization operates five outreach 

programs in the state; in Bridgeport, New Brit- 
ain, West Hartford, Litchfield and Cromwell. 
Discussions are ongoing with other residential 
facilities about future programming. 
’ Despite being a ballet company, they have 
only taught a ballet class through the out- 
reach program once, and that was at the re- 
quest of several girls in the facility. 

“We usually do other kinds of movement,’ 
says Raphael. “It’s very diverse, and that’s by 
design.” Popular programs include hip-hop, 
African drumming and dance, martial arts 


Mellissa Craig, the dance instructor who has spent and spoken word poetry. 
. e e e e é A . A l h fi 
eight sessions working with this group of girls, hands out _“S * "stents! Broup home for teenage 


mothers and their infants, St. Agnes, which is 


colorful saris and ankle bells for those who want them.  <elebrating its 100th anniversary this year, fits 
— ; perfectly within the ballet’s target demograph- 
This is a calypso and Indian dance class; as a member Of "ic. ‘the two entities have collaborated before, 


the Judy Dworin Peformance Project, Island Reflections *"¢ Pevonna Hall director at St. Agnes, hopes 
to work with CT Ballet again in the near future. 


Dance Theatre Company and Sankofa Kuumba Cultural — “Having the CT Ballet involved with our 
young women has brought awareness to the 


Arts Consortium, Craig is an accomplished dancer in jomen about health and fitness” says Hall. 
both styles. When the music starts for the warm-up, it is M@y cf our young women struggle with the 


appearance of their bodies after having a baby 


the hear t-pumping melodies of Beyonce. but don't have the motivation to do something 
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about it. As a result of participating in the 
dancing a few of them advocated for them- 
selves and requested from their DCF workers 
gym memberships and they have been consis- 
tently going two to three times a week. 

“For some of the girls, they have changed 
their eating habits,” says Hall. “They quickly 
realized they could not eat certain things be- 
fore participating in the dancing. It has also 
helped with some of the girls who were not 
as outgoing or not comfortable with dancing. 
They came out of their shell and were willing 
to participate.’ 

For Hall, the staff at St. Agnes, employees at 
DCE and Raphael, the benefits of the outreach 
program are numerous and obvious, but that 
doesnt mean it's not a challenging experience 
for the instructors and the participants. 

“The specific challenge was motivation,’ 
Craig says of working at St. Agnes. “Many of 
the girls had full-term (or close to full-term) 
pregnancies, and those who had children of- 
ten had to tend to them with feedings or ill- 
ness. With only one hour to work with them 
per week, I spent a lot of time trying to get 
everyone in the space and excited about what 
we were doing.” 

The six willing participants on this partic- 
ular day in June are the most to turn out for 
any session, and Craig notes that some of the 
girls are taking part for the first time. 
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“These girls made me work for it but I’m 
so glad I got to do this,’ Craig says. Would 
she come back and do it again? “Yes, without 
hesitation.” 


SH LO, 

It is clear that the girls have bonded with 
Craig. They trust her, and while they arent 
always eager to dance, they like having her 
around. 

Many of the young people in these resi- 
dential and detention facilities come from 
tough backgrounds. Some have behavioral 
and/or health issues. When creating a pro- 
gram, Raphael works to pair the right in- 
structor with the right group. In the case 
of St. Agnes, he chose Craig for her danc- 
ing ability, but also because she was a teen 
mother herself. She could relate to the girls 
on a deeply personal level. 

“My experience as a teen mom broke 
down some barriers,’ Craig says. “I know 
that I gained a little more of their trust and 
respect knowing that 18 years ago I was in 
the same boat as they were. I felt a sense of 
belonging myself and that fact made me want 
to connect with them even further’ 

“It’s about knowing the turf and having 
the right teaching artists going in, Ra- 
phael explains. “There are all kinds of skill 
building” 





Each outreach program is very different, 
created through discussions about what the 
facility needs from an arts program. 

The Klingberg Family Centers’ Webster 
House in New Britain is a residential living fa- 
cility for youths ages 12 to 18 who have behav- 
ioral health issues and co-occurring medically 
complex needs. Laura Centurelli, coordinator 
of the home, says that many of the residents 
there have diabetes, so there is a major em- 
phasis on healthy eating and exercise. 

In forming programs with CT Ballet, Web- 
ster House wants to offer more fitness options. 
Centurelli says they have brought in many 
different artists to teach a variety of programs 
from Latin dance to hip-hop. Recently musi- 
cian Asaad Jackson taught an African drum- 
ming class and dancer Alejandro Cruz (who 
goes by Cruz) offered a hip-hop class. 

Like the residents, Cruz has a medical is- 
sue; he's hearing impaired. Growing up, mu- 
sic and dancing were an escape, and that’s 
what he wants to bring to the group—an op- 
portunity to let go and have fun. 

“T want to show them that you can cope 
with dance, Cruz says. 

It's not always easy though. Like the girls 
at St. Agnes, Cruz says sometimes the resi- 
dents want to participate and sometimes 
they dont, and the moment they're tired or 
feel their blood sugar drop, they move on. 


“They have their ups and downs, but I try 
to get them to come back,’ he says. 

Jackson agrees that attendance can be hit 
or miss in his drumming class. At his final 
session, only one child opted to participate, 
performing rhythms that he had learned over 
the last few weeks. Jackson says one-on-one 
instruction is really useful because everyone 
is at a different level with the drumming. 

“The interest level varies day to day, but 
I think they've been able to take something 
away from it,’ he says. 

During his classes, Jackson tries to in- 
corporate lessons on the origins of djembe 
drums and how to properly care for them. 
All instructors are encouraged to add infor- 
mation about their disciplines to elevate the 
learning experience. 


In the beginning, the Juvenile Justice Out- 
reach Program was funded by the Tow Foun- 
dation, a family foundation focused on invest- 
ing in nonprofit organizations and the systems 
that help vulnerable populations and indi- 
viduals. For nearly 10 years, the foundation 
consistently backed the CT Ballet's outreach 
efforts, which allowed the program to grow. 
They were able to cultivate a large and diverse 
faculty of teaching artists and purchase props 
and instruments—like the djembe drums— 
with money from the foundation. 

“That seed was so crucial,” Raphael says. 

In 2011, the Tow Foundation decided 
to move on and fund other organizations. 
While he is thankful for the decade of con- 
sistent support, Raphael admits that finding 
backers since the Tow Foundation bowed out 
has been difficult. 

“Over the last three to four years there’s 
been a slow but steady decline in monies 
available and organizations funding this 
area, says Raphael. “The big sexy programs 
get funded and others go by the wayside.’ 

CT Ballet's program has a relatively small 
reach, sometimes only impacting a handful 
of individuals at each facility, but it makes a 
difference to those kids. 

Additionally, the relative small size of 
these programs means that it doesnt take 
much to fund them, and consistent funding 
is key. Giving money this year and not offer- 
ing it next year is almost more hurtful than 
not funding at all because it builds expecta- 
tions, says Raphael. 

“Sometimes $10,000 can make a yearlong 
program. The price tag doesnt come close 
to what it takes to incarcerate a youth for a 
year, he says. “Give $5,000 for a half-year 
program. Do something, don't do nothing.” 

Starting in 2005, the organization was un- 
der contract with State of Connecticut's Ju- 
dicial Branch (DOJ), providing year-round 
classes at the Bridgeport Detention Center, 
SAGE Center for Girls in Hamden, the New 


Haven Detention Center, the Hartford De- 
tention Center and the Washington Street 
Detention Center for Girls in Hartford. That 
contract lasted for seven years. 

While the organization was still partnering 
with the DOJ, Raphael initiated a partnership 
with DCF to offer programs in residential liv- 
ing facilities. The goal was to follow the youth 
from detention centers to their semi-perma- 
nent locations. This would give instructors 
the opportunity to lead longer workshops and 
have a more lasting impact on the residents. 

The partnership with DCF now emphasizes 
health and wellness—a priority of the depart- 
ment for the last three to four years, according 
to Tammy Sneed, who works in DCF'’s Divi- 
sion of Adolescent and Juvenile Justice Servic- 
es. CT Ballet also prioritizes health and well- 
ness in all facets of their company from their 
contracted dancers to the assemblies they run 
in area schools. It seemed like a natural fit for 
the two entities to pair up on this issue. 

Sneed calls their partnership, “a great col- 
laborative project.” 

“Were combining the arts with reducing 
obesity, says Raphael. 

DCF has helped facilitate conversations 
with interested parties in order to reach the 
maximum number of people. They also uti- 
lize federal dollars to fund programs when 
possible, though Sneed says they currently 
dont have any to do so. 

Sneed works primarily with CT Ballet on 
statewide events like a rehearsal at the Great- 
er Hartford Academy of the Arts in July. The 
kids got an opportunity to see three pieces 
before they were premiered at Riverfront Re- 
capture. For some, it was the first time watch- 
ing professional ballet dancers. After the per- 
formance, they had the opportunity to ask 
questions about the dances and the artists. 

“[Brett] was able to talk about the health 
and wellness of the dancers, to show that ex- 
ercise and eating right is just as important to 
dancers as it is to them,’ says Sneed, adding 
that making those connections is crucial. 

“Mainstream kids get to see assembly 
programs,’ explains Raphael, who advocates 
for kids in the juvenile justice system to get 
equal exposure to the arts. For them, it can 
be even more important. “We have an ongo- 
ing commitment to provide tickets to that 
population,” he says. 

“We've found a niche and we hope to see it 
get out there,’ says Raphael. “We want to just 
sustain it, even if we only serve 100 kids a year.” 


hl summer day, and rain beats 
against the multi-paned windows of the Ce- 
darhurst School in Hamden as a collection 
of teenagers rally around Dana Fripp, singer, 
actress and all-around creative whirlwind, 


for a pep talk before their final performance 
in front of the rest of the student body. 


All of the students attend the school be- 
cause they have been identified as emotion- 
ally disturbed (ED) or other health impaired 
(OHI). 

“Be proud of what you've done,’ Fripp tells 
them with tears in her eyes. “Do not judge 
yourselves harshly. We are human and di- 
vine. I told you I would stand next to you if 
you needed me to and I kid you not.’ 

The performance is a mix of poetry, sing- 
ing and musicianship completely created by 
the teens. 

“T feel like I just show up,’ the teacher says 
with a laugh. 

Throughout the show, they look to Fripp 
for encouragement and support. She stands 
at the back of the room, wearing a Spurs jer- 
sey, fairy wings and a halo—she’s their cre- 
ative angel. 

Betsy Donovan, director of the Cedarhurst 
School, says that Fripp was the perfect fit for 
her students and their needs. Many of them 
would not have participated in a perfor- 
mance like that without Fripp. 

“Its a difficult population to work with. 
For some people it’s overwhelming. They 
dont necessarily feel comfortable,’ says Don- 
ovan. “[Fripp] embraced them, the good, the 
bad and the ugly. I think that they felt that. It 
became reciprocal. They really loved her and 
enjoyed working with her. She made it easy 
for them to be who they were. I think they 
felt that immediate acceptance.’ 

When Fripp was offered the job at Cedar- 
hurst, she had just emerged from an emo- 
tionally trying time in her life. She said she 
was not sure she was ready to take the job, 
but Raphael assured that she would be great 
for the position. Working with the group 
was a therapeutic experience for her. She has 
battled with depression and attention deficit 
disorder (ADD) like some of the students. 
She was able to relate to them because she 
had been there herself. 

“I'm so proud of them for just staying 
with the creative workshop from January 


>” 
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through June,” says Fripp. “I did have some 
kids who said, ‘I just can’t do this anymore. 
They had to minister to themselves, but | 
had this core of 10 that no matter what they 
were going through [they participated]. It 
did what it was supposed to. It served in a 
therapeutic fashion. It served in the same 
way for me.” 

Fripp has built lasting relationships with 
the students in her workshop. She even sang 
at their graduation at the end of the year. 

“I already told [CT Ballet], in planning 
for next year, I'm happy to have new people 
come in as well, but I want Dana back,” says 
Donovan. = 
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5 tony award-winning theatres 


This year, add all kinds of drama to your fall getaway. Escape to Connecticut, where you'll find a dynamic 
blend of both natural and cultural experiences. All so close to you. And all so close to each other. Like 
our Play! in Connecticut Fall Theatre Festival, featuring productions from our five Tony Award-winning 
theatres. And our 825+ miles of blue-blazed trails, perfect for reveling in a different kind of scenery. 


* = 
Get more getaway ideas at CTvisit.com/theatre C0 f) f) P cT ( Ut 


still revolutionary 


For more information, see page 98 
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DOUGHNUTS 
DOTTIE'S DINER, WOODBURY, (203) 263-2516, 


WATERBURY, (475) 235-2482 
DOTTIESDINER.COM 


Got doughnuts? Dottie’s Diner sure does—but you'll only find clas- 


We, —sS!Cs like plain, powdered and jelly-filled. But in this case, quality 


ot \ ae 


beats quantity. Each doughnut is made from a traditional recipe that’s 
been around forever and is proven delicious. The old-fashioned 
doughnuts fit right at home in this retro 50s-inspired diner located in 





Woodbury and in its second location in Waterbury. Diner owner Doro- | : 


thy Sperry says the cinnamon sugar doughnut Is by far the best seller, 
perhaps because its crunchy, sweet outside and soft, cake center 
reminds people of a simpler time—before cupcakes and crounuts 

WHY IT’S THE BEST: Locals already know Dottie’s has the 
best doughnuts, but in July 2014, Sperry’s creations beat outthe com- 
petition on an episode of "Donut Showdown" on the Cooking Channel. 


gaa Wi ay . 
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WILLY B PRODUCTIONS 


BEER 
BEER’D, STONINGTON 
(860) 857-1014, BEERDBREWING.COM 
Beer lovers will want to do themselves 
a favor and seek out this Connecticut 
brewery tucked into a former velvet mill 
in Stonington. It’s so small it’s not even 
considered a _microbrewery—instead 
it’s a nanobrewery—but the proudly 
bearded brewer Aaren Simoncini’s car- 
bonated creations have been making 
big waves in the burgeoning Connecti- 
cut craft beer industry. In fact, local 
bars and restaurants are so eager to 
carry Beer’d they’ve begun offering to 
pick up their own kegs. One taste of the 
Whisker’d Wit will tell you what all the 
fuss Is about—this refreshing witbier is 
a tasty work of liquid art. 
WHY IT’S THE BEST: Beer'd em- 
bodies what the microbrewery movement is 
all about: finely crafted beer made in small 
batches by a brewing genius. 


BREAD 
WAVE HILL BREADS, NORWALK 
(203) 762-9595, WAVEHILLBREADS.COM 
Wheat, spelt, rye, sea salt, yeast, wa- 
ter. This is the full list of ingredients 
used for French Country bread from this 
artisan microbakery, whose handcrafted 
loaves are so blessed with pure essential 
flavors you wonder how (and why) bread 
ever went down the mass-market “made- 
from-yoga-mats” route. No matter. You 
can visit the bakery or find Wave Hill’s 
breads at many Connecticut farmers 
markets, in enlightened food markets, 
in some of the state’s finest restaurants 
and, yes, even in Stop & Shop. 
WHY IT’S THE BEST: Michael Stern 
of Roadfood.com says it best: “If you are a 
lover of country bread with soul ... a just-cut 
Wave Hill loaf is a large slice of heaven.” 


BURGER 
PLAN B, WEST HARTFORD 


AND OTHER LOCATIONS 
(860) 231-1199, PLANBBURGER.COM 


As you’ve probably guessed, the ‘B’ in 

their name stands for burger. With five lo- 
cations across the state, this burger, beer 
and bourbon bar is truly a Connecticut 
institution and one taste will tell you why. 
All the burgers are made with beef that Is 
100 percent verified humane with no an- 
tibiotics, no fillers, no added colors and 
no chemicals. The result is a Juicy burger 
of epic proportions. 
WHY IT’S THE BEST: With mul- 
tiple locations spread across Connecticut, 
the burger perfection at Plan B can be eas- 
ily enjoyed by all Nutmeggers regardless of 
where they live. 
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CAKE 
SWEET MARIA’S, WATERBURY 
(203) 755-3804, SWEET-MARIAS.COM 


It’s no secret that we love Maria Brusci- 
no Sanchez, who for a quarter of a century 
has owned the landmark Sweet Maria’s in 
Waterbury, famous for its sweet treats that 
include cookies, cupcakes and biscotti. 
What do people drive from all over Con- 
necticut for? The handmade-with-love 
cakes—for weddings, birthdays, holidays 
and lots of other special occasions. And 
Bruscino Sanchez loves cakes so much 
She does a special cake of the month 
menu. For September it’s Apple Crisp: 
Golden yellow cake filled with baked 
Spiced apples, house-made streusel and 
frosted with cream cheese frosting. 
WHY IT’S THE BEST: Because Br- 
uscino Sanchez knows how to make cake 
(in lots of variations). Translation: Using 
the best ingredients and her talents as a 
chef, she’s a fundamentalist who only ac- 
cepts one version of the truth, that what's 
on the plate has to look beautiful, pass the 
test for authenticity and taste great. 


CANDY SHOP 
SWEEETS, NEW PRESTON 
(860) 868-3388 


A trip to this rural candy shop Is billed 
as similar to visiting “Willy Wonka’s tiny 
country cottage” and the reality of the 
location more than lives up to that bold 
advertising. There are chocolates and 
candies from all over the world that seem 
to come In every shape and size and are 
available in a rainbow’s worth of colors for 
your eating pleasure. Owned by former 
fashion model and journalist Dana Schul- 
man, this candy shop combines nostalgia 
and innovation in a winning way. 

WHY IT’S THE BEST: It’s a candy 
wonderland—perfect for kids and the kid 
in all of us. 
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CANNOLI 
LIBBY’S, NEW HAVEN 
(203) 772-0380, LIBBYSCOOKIES.COM 


You’d be hard pressed to find a more 
authentic Italian bakery than Libby’s Ital- 
lan Pastry Shop on Wooster Street in the 
heart of New Haven’s Little Italy. They’ve 
been doing classic Italian pastries, cook- 
ies, gelato and more since 1922. Libby’s 
could place in any sweet treat category, 
but the cannoli reigns supreme because 
it’s a classic. There’s the original cannoli 
Siciliani—tilled with ricotta and choco- 
late chips—but also many other variet- 
ies to try including chocolate, espresso, 
peanut butter and pistachio. 

WHY IT’S THE BEST: Libby's has 
been doing it the same way for more than 
90 years. 


CHOCOLATES 
BRIDGEWATER CHOCOLATE, 


BROOKFIELD 
(203) 775-2286, 
BRIDGEWATERCHOCOLATE.COM 


No need to book a plane ticket to 
Sweden for truly rich and creamy Eu- 
ropean chocolates—just take a quick 
trip to Bridgewater Chocolate for one 
of their famous salty and sweet torteéls, 
or “turtles.” Founder and Swedish na- 
tive Erik Landegren took his love for 
chocolates and began creating hand- 
made American-style chocolates using 
tried-and-true European recipes. With 
the wide selection of truffles, bars, tof- 
fees and marzipan, you can create an 
assortment that will satisfy any sweet 
tooth. Or you can order the perfect tier 
of chocolates for anyone on your gift 
list—including yourself. 

WHY IT’S THE BEST: These hand- 
made gourmet chocolates are irresistible— 


- just ask Steven Spielberg, Gwyneth Paltrow 


or Al Gore—a few of the company’s most 
prominent customers. 





CLAM CHOWDER 


S&P OYSTER COMPANY, MYSTIC 
(860) 536-2674, SP-OYSTER.COM 


As Connecticut Is a vital part of New 
England, heralding any clam chowder 
from here as the best is not a task to be 
taken lightly—nor Is it an easy decision, 
with so many fine variations from which to 
choose. S&P’s chowder is sublime—plen- 
ty of tender clam and tasty potato chunks, 
served with oyster crackers and garnished 
with sliced scallions. And if you like It 
with a little extra something, you can add 
“a skosh” of Harvey’s Bristol Cream Sher- 
ry or Woodford Reserve Distiller’s Select 
Kentucky Bourbon. Now that’s chowdah! 
WHY IT’S THE BEST: Authentic 
New England clam chowder served in one 
of the shoreline’s most scenic spots—how 
do you top that? 


COFFEE HOUSE 
BLUE STATE, NEW HAVEN 


(THREE LOCATIONS) 
(203) 787-9929, BLUESTATECOFFEE.COM 


Hip, sleek and modern without being 
pretentious or turning into an SNL hip- 
ster parody, this local chain of coffee 
shops is a favorite of coffee connoisseurs. 
At its three New Haven locations (plus 
two others in Boston and Providence), 
Blue State serves a variety of hot and 
cold coffee creations from cappuccinos 
and espressos to cold-brew iced coffee 
(which has a rich velvet taste). All coffee 
is fair trade, organic and shade grown, 
and Blue State has been involved with Its 
growing process from seed to cup. 
WHY IT’S THE BEST: With great 
coffee, a wonderful space and long hours, it’s 
everything a coffee shop can and should he. 


CUPCAKE 


SUGAR BAKERY, EAST HAVEN 
(203) 469-0815, 
THESUGARBAKERY.COM 


Run by the mother/daughter team 
of Carol Vollono and Brenda DePonte, 
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Sugar Bakery was dreamed up in 2004, 
and it has been fulfilling the dreams of 
Connecticut cupcake lovers ever since 
by allowing patrons to bite into Italian 
cupcake paradise. The daily selection in- 
cludes 36 kinds, with Its 24 best-selling 
varieties available and the remaining 12 
rotating. Highlights include the Peanut 
Butter Sundae, Chocolate Covered Cher- 
ry and summer seasonal favorites such as 
Peach Cobbler, Orange Creamsicle and 
Watermelon. 

WHY IT’S THE BEST: The diversity 
of flavors and sugary goodness of these cup- 
cakes make our mouths water just writing this. 


REIN’S DELI, VERNON 
(860) 875-1344, REINSDELI.COM 

This New York-style deli has been serv- 
ing flavorful food since the early 1970s. 
The sandwiches use Hebrew National 
corned beef and pastrami while the 
house-made salads are made with Hell- 
man’s mayonnaise. Rein’s uses only gen- 
uine Switzerland Swiss cheese and white 
albacore tuna—no skimping where it 
counts, and that’s why this deli’s slogan 
rings true: “The Taste of Quality is Long 
Remembered.” 
WHY IT’S THE BEST: Rein’s is an 
old-school deli that will bring you back to 
the great tastes of your childhood. 


FISH & CHIPS 
UBERTI’S FISH MARKET 
STRATFORD, (203) 377-1429 

How many times have you gone to a sea- 
food place for fish and chips only to get a 
few fried minnows and potato scraps that 
are passed off as a “gourmet” dish? When 
you order fish and chips, you want FISH and 
CHIPS—and Uberti’s delivers! You get a slab 
of cod, coated with a tasty batter and fried to 
crispy perfection, plus a substantial serving 
of thick shoestring fries. Since Uberti’s Is a 
fish market, the fish used is always fresh- 
caught—never frozen or processed—which 
is what every seafood-lover desires. 
WHY IT’S THE BEST: Uberti’s goes 
big, so you go home feeling like you've 
conquered Moby Dick. 


FRIED CHICKEN 
DRUMSTIK BAR-B-Q, 


BRIDGEPORT 
(203) 374-6151, DRUMSTIKBBQ.COM 


In the half century since it was found- 
ed, Drumstik Bar-B-Q has inspired a loyal 
following of fans who have flocked from 
all across the Park City to feast upon 
fried chicken. What draws them in is the 
breading—made_ from a closely guard- 
ed family recipe—which fries up crispy 
and seals in the chicken’s juiciness. And 
while you’re enjoying the chicken, try one 








HAROLD DESCHENES II 


of Drumstik’s excellent sides—we recom- 
mend the “famous” green coleslaw, a 
zesty and cool complement to the siz- 
zling hot fried chicken. 

WHY IT’S THE BEST: Drumstik has 
been frying chicken for 50 years—they’ve 
gotten it more than right by now. 


GRILLED CHEESE 
CASEUS, NEW HAVEN 
(203) 624-3373, CASEUSNEWHAVEN.COM 
This local fromagerie is an expert on all 
things cheese (there’s a selection of over 
100 unique artisan cheeses in-house), so 
it makes sense the grilled cheese would 
be a cut above. Whether you order one in 
the bistro or from the traveling food truck, 
you're guaranteed to get a buttery, crusty 
sandwich filled with a creamy blend of six 
different varieties of cheese. Off the truck, 
those sandwiches can be topped with ev- 
erything from tomato to guacamole—or be 
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bold and try the grilled cheese of the day. 
WHY IT’S THE BEST: Cheese is 


taken seriously here, and six different vari- 
eties are blended for each sandwich. 


HOT DOG 
DOOGIE’S, NEWINGTON 
(860) 666-3647, DOOGIESHOTDOGS.COM 
There’s no fuss with Doogie’s hot dog. 
Each grilled dog is two feet long and can 
be slathered with toppings from caramel- 
ized onions to sauerkraut and cheese to 
chili. The Boston Dog is topped with baked 
beans and bacon, the College Dog comes 
with French fries on top and the Coney 
Dog comes classic with mustard and on- 
ion. Rachael Ray's magazine Every Day 
has said Doogie’s has “the No. 1 grilled 
hot dog in the country,” and it’s been fea- 
tured on Travel Channel’s “Man vs. Food.” 
WHY IT’S THE BEST: There are two 
feet of delicious Americana in every dog. 
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ICE CREAM 
ARETHUSA FARM DAIRY, 


LITCHFIELD 
(860) 361-6600, ARETHUSAFARM.COM 


The ice cream served at Arethusa 

Farm’s creamery, located in an historic 
former firehouse in the Bantam section of 
Litchfield, is made on-site with “milk like 
it used to taste” from the most pampered 
cows In the world, living not too far away 
at the dairy farm itself. The chocolate 
ice cream, for example, is “just Arethusa 
Farm milk and cream, eggs, sugar and 
cocoa.” When you walk into the bright, 
welcoming creamery your senses delight 
in the sweet aroma of freshly made waffle 
cones. You can also buy Arethusa’s milk, 
half-and-half, yogurts and handmade 
cheeses at the creamery—and then go 
next door to the Arethusa al tavolo wine 
bar for lunch or dinner. 
WHY IT’S THE BEST: Arethusa’s 
owners, George Malkemus and Tony Yur- 
gaitis, are the executives who own Manolo 
Blahnik USA. Like the designer shoes, the 
ice cream is pure, sleek, delicious couture 
worthy of the runway. 


LOBSTER ROLL 
CAPTAIN SCOTT’S LOBSTER 


DOCK, NEW LONDON 
(860) 439-1741, CAPTSCOTTS.COM 


Since Harry Perry “invented” the lobster 
roll in Milford during the 1920s, the de- 
bate has raged as to which Is better—serv- 
ing it hot (with drawn butter) or cold (with 
mayo). Captain Scott’s offers it both ways, 
and by the crowds that gather every sum- 
mer at this classic lobster shack overlook- 
ing Shaw’s Harbor in New London (as well 
as the dozens of rave reviews online), It’s 
clear that they’ve mastered both versions, 
each of which features chunks of fresh 
lobster meat served on soft split buns. 
WHY IT’S THE BEST: We wouldn't 
wait in the long lines that can form on week- 
ends if it wasn’t worth it. 
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NACHOS 
WOOD-N-TAP, 


MULTIPLE LOCATIONS 
(203) 799-9663, WOODNTAP.COM 


Warning: Although Wood-n-Tap’s mon- 
ster nachos are technically on the ap- 
petizer menu, a single serving Is waaay 
more than enough to feed one person. 
Actually, the half order is usually more 
than two people can finish In a single sit- 
ting! A mound of tortilla chips is smoth- 
ered with melted cheese, diced toma- 
toes, jalapenos, black beans, shredded 
lettuce, sour cream and your choice of 
chicken or beef. And unlike the nachos 
that other places serve, there’s no skimp- 
ing on anything—plenty of cheese, chips 
and great taste! 

WHY IT’S THE BEST: Great nachos 
at a great price ($12.59 full order; $9.29 
half order) make for a great value. 





sixpenee pie company 


PIE 
SIXPENCE PIE COMPANY, 
SOUTHINGTON AND NEW 


HAVEN, 
(860) 681-6118, SIXPENCEPIECOMPANY.COM 


When you say “pie,” many people 
think of dessert. However, when you say 
“Sixpence pie,” we think of delicious, 
savory mealtime creations that are 
handcrafted with fresh fruits and veg- 
gies as well as humanely raised meats 
and poultry, the majority of which is 
sourced from local Connecticut farms 
and farmers’ markets. (Although Six- 
pence does sweet pies, too!) Think Old 
World standards infused with new sen- 
sibilities—The Butcher (beef Bourguli- 
gnon), Little Piggy (cider-braised pulled 
pork with caramelized onion), Little Boy 
Blue with Chicken (chicken, spinach 
and artichoke with bleu cheese bécha- 
mel). An ideal meal to go! 

WHY IT’S THE BEST: Handmade 
treats, locally sourced and baked to savory 
perfection. 


PIZZA 


MODERN APIZZA, NEW HAVEN 
(203) 776-5306, MODERNAPIZZA.COM 


New Haven has long given New York City 
a run for its money in the battle of pizza 
Supremacy and this legendary pizza joint 
that opened in 1934 Is one of the reasons 
why. Along with Sally’s Apizza and Frank 
Pepe’s Pizzeria Napoletana, Modern forms 
the unofficial trinity of New Haven pizza- 
making holy sites. Toppings include clas- 
Sics like pepperoni, peppers, mushrooms 
and onion, as well as Modern specialties 
such as clams, clams casino (clams plus 
bacon and peppers) and the Italian Bomb 
(a monster of a pie topped with bacon, sau- 
Sage, pepperoni, mushroom, onion, pepper 
and garlic). No matter what topping you 
choose, the result is a slice of brick-oven 
fired thin-crust pizza perfection. 
WHY IT’S THE BEST: The compe- 
tition is fierce in this category and we’ve 
honored other establishments in the past— 
it’s high time Modern gets its due. 


SOUP 
LIQUID LUNCH, 


SHELTON AND MILFORD 
(203) 924-0200, 
LIQUIDLUNCHRESTAURANT.COM 


What’s better than a cup of hot chicken 

noodle soup to warm you up when leaves 
Start falling and snow coats the ground? 
Nothing, except maybe having it delivered 
to your home. But wait, Liquid Lunch does 
that too. With vegetarian and gluten-free 
daily specials like spicy black bean, cold 
Strawberry and Mediterranean gazpacho, 
you are sure to find a new, and healthy, 
favorite. For soup aficionados, options in- 
clude roasted artichoke chicken gorgonzola, 
whereas sandwich lovers can get a taste of 
the Santa Cruz: turkey, lettuce, bacon, avo- 
cado and ranch dressing. 
WHY IT’S THE BEST: The family- 
owned Liquid Lunch exceeds all expecta- 
tions with its hot soups and hearty sand- 
wiches that can satisfy anyone’s appetite. 


TACOS 
BARTACO, WEST HARTFORD 


AND MULTIPLE LOCATIONS 
(860) 586-TACO, BARTACO.COM 


If you’re on a mission to have a “pura 
vida,” or “pure life,” full of tacos, small 
plates, desserts, beers and vino, bartaco Is 
the place for you. At only $2.50 each, baja 
fish, pork belly or falafel tacos will delight 
your taste buds. Add an extra dollar to fall in 
love with their fried oyster and sesame rib- 
eye tacos. And for a delicious get-together 
with friends or family, bartaco offers party 
packs full of guacamole and chips, cheese 
quesadillas and pork and chicken tamales. 
WHY IT’S THE BEST: With a specialty 
in tacos, an ambiance fit for the beach and 
drinks to quench any thirst, there's no bet- 
ter than bartaco. 


Connecticut Art Trail 


ctarttrail.org 





Bruce Museum 
Greenwich 


Center for Contemporary Printmaking* 
Norwalk, Mathews Park 


Greenwich Historical Society/ 
Bush-Holley Historic Site 
Cos Cob/Greenwich 


Silvermine Arts Center* 
New Canaan 


The Bellarmine Museum of Art 
and Thomas J. Walsh Art Gallery* 
Fairfield, Fairfield University 

The Housatonic Museum of Art 
Bridgeport 

Weir Farm National Historic Site 
Wilton 


Mattatuck Museum 
Waterbury 


The Aldrich Contemporary Art Museum 
Ridgefield 


4 
. 7 


-@ rigs? x 
i ke 


Florence Griswold Museum 
Old Lyme 


Slater Memorial Museum, 
Norwich Free Academy Campus 
Norwich 


The William Benton Museum of Art, 
University of Connecticut* 
Mansfield/Storrs 


Art Gallery at the University of St. Joseph* 
West Hartford 


Hill-Stead Museum 

Farmington 

New Britain Museum of American Art 
New Britain 


Wadsworth Atheneum Museum of Art 
Hartford 


Yale Center For British Art* 
New Haven 


Yale University Art Gallery* 
New Haven 





To get your art pass today visit: ctarttrail.org 
or scan the code! 
*Admission ts always free. 
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At Bridgeport Hospital, you'll find an amazing team of surgeons performing today’s 
most advanced procedures. Procedures like minimally invasive surgery that dramatically 
reduce recovery times. And real-time imaging that allows doctors even greater precision. 


Advanced Surgery. Just another way Bridgeport Hospital is delivering on the promise of 


health care’s future. WELCOME TO THE NEW BRIDGEPORT HOSPITAL. —_— 7 
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Elizabeth Honigsberg, 
General Surgery 
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_ Shea Gregg, MD 
_ General Surgery 
Critical Care 
Walter Cholewczynski, 
General Surgery 





RAW BAR 
OYSTER CLUB, MYSTIC, (860) 415-9266, OYSTERCLUBCT.COM 
Let’s be honest—who can truly love a raw bar that’s nowhere near the water? At the 
Oyster Club, water is in their culinary veins. The menu, updated daily, “showcases food 
that travels the shortest distance from ‘farm and sea to table,’ with seasonality 
and location determining the day’s delicacies.” The raw bar itself features 
Ninigret Nectar, Watch Hill and East Beach Blonde oysters, Noank 
oysters and littleneck and cherrystone clams. From there you 
can move on to dinner and maybe something like pan- 
roasted striped bass with sweet corn polenta, wood 
fire-grilled cabbage and house-cured chive 
flower caper cream, or seared yellowéin 
tuna with a miso. 
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WHY IT’S THE BEST: You can enjoy “ice cold oysters, harvested from local waters 
and shucked specifically for you” in the Treehouse, an outdoor bar and deck tucked away in the 
trees with a view of the Mystic River. 


Webster 
Private Bank’ 


i 
TEAM erie 


One expert uniting many 


At Webster Private Bank, we align our resources 

with your personal needs. Led by a dedicated banker, 

our team of professionals will help you navigate today’s 
complicated financial environment. Together, we will 
develop a plan to achieve the prosperous future you envision. 
To learn more, contact Peter Gabriel, Senior Vice President 
at 203.328.8110 or PGabriel@WebsterBank.com. 


ns: Greenwich | Hartford | New Haven | Stamford | Waterbury 


services offered through Webster Financial Advisors, a division of WebsterBank, N.A. Webster Private Bankis atrade nameofWebster Fin ancial Advisors 
he normal credit approval process. Investment produc ts offere d by Webster Financial Advisors are not FDIC or government insured; are 2 hot guar anteed 

ster Bank; | ve investment risks, including loss of principal amount invested; and are not deposits or other obligations of Webster Bank. The Webster Symbol, Webster 
Private Bank ‘and Webster Financial Advisors are registered in the U.S. Patent and Tradem: ake fice 
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Missing 
Something? 


gets you 
Cookin’ 


Cookware ¢ Bakeware ¢ Cutlery 
Kitchen Electrics ¢ Chef's Gadgets 
Catering Supplies ¢ Barware 
Tabletop ¢ Grilling 
Bridal Registry ¢ Cooking Classes 
Team Building ¢ Private Events 
Knife Sharpening ¢ Gourmet Food 
Olive Oil & Balsamic Tasting Bar 


O 


EQUIPMENT EMPORIUM 
When You Think Cooking . . . Think Chef’s 


449 Boston Post Rd., Orange, CT 
(203) 799-COOK (203) 799-2665 
www.chefsequipmentemporium.com 
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THE GREEN TEAHOUSE, WEST 
HARTFORD AND NEW HAVEN 
(860) 232-6666, THEGREENTEAHOUSE.COM 

Established in 1999, The Green 
Teahouse has a simple goal: “To share 
our rich heritage of luxury loose-leaf tea, 
its amazing health benefits, and the sur- 
prising flavor [and flair] it lends to Asian 
cuisine.” The range and richness the 
shops offer is not easy to quantify—all 
types and varieties of loose tea, from 
white, green and black to fruit and herb- 
al, lunch fare and desserts, smoothies 
and even full Chinese tea ceremonies by 
appointment. “Experience old-world cul- 
ture in a charming new way,” The Green 
Teahouse says. Do that, and do It right, 
and it’s sure to expand your horizons, 
maybe even change y ele ue 
WHY IT’S THE 


+ They put au- 
thenticity and sheer nassioll 1 behind a bev- 
erage that deserves a bigger embrace from 
coffee-addicted Americans. 
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SIX MAIN, CHESTER. 
(860) 322-4212, SIXMAIN.COM 


Why order a veggie burger in a stan- 
dard-menu restaurant that sees the world 
through the culinary lens of meat and 
potatoes? At Six Main, chef Rachel Carr, 
previously executive chef at the interna- 
tionally known (raw vegan) Cru Restau- 
rant in Los Angeles, choreographs vegan, 
vegetarian and raw farm-to-table menus 
with items so delicious they may convert 
burger bullies. Carr says so in a recipe 
intro: “There is something so satisfying 
about biting into a great burger with all 
the toppings, the flavor of the grill, the 
heartiness of the patty... . This vegan 
beet burger will satisfy that craving!” Or 
try the Six Main patty melt: beet, chick- 
pea and lentil patty, challah bread, brie 
and organic cheddar, oven fries, mustard 
aloll, earameMzee one an Spinach. 
WHY IT’S THE BEST: Pretty historic 
town, yes, and ioeaion | in ator former 
bank, yes. The clincher—Six Main’s prin- 
cipal, Bill de Jonge, also owns Upper Pond 
Farm in Old Lyme, which provides fresh pro- 
duce daily. 


WINE SHOP 
MT. CARMEL WINE & SPIRITS 


CO., HAMDEN 
(203) 281-0800, MTCARMELWINE.COM 


In the many decades Mt. Carmel has 
been a fixture in Connecticut, good bou- 
tique shops have become increasingly 
rare; specialty grocery chains got in the 
game and stores once considered big are 
now dwarfed by mega-retailers. Did Mt. 
Carmel sweat? Never. When you offer a 
lifestyle essential at the highest level, evo- 
lution comes from within, not by watching 
others. As the website says, “Since the 
repeal of prohibition, Mt. Carmel Wine 
& Spirits Co. has been a source for rare 
wines, as well as specialty wines where 
worth exceeds price.” Mt. Carmel focuses 
on rare and mature wines, and on finds 
sourced directly from Europe, which are 
often 30 percent less than other wines of 
similar quality. If Mt. Carmel were a wine, 
it would score 100 pula 


ae = : . = = = 
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V | : You can drop 
in for a 2001 Chateau ae Brion (94-95 
rating) for $490, an always great Guigal 
Cotes du Rhone (Kermit Lynch’s “house 
wine”) for $13.99, or the direct-import 
2010 Domaine Litaud St. Veran white Bur- 
gundy for $14.99 in a sale. 





WINGS 
J, TIMOTHY’ S, PLAINVILLE 
(860) 747-6813, JTIMOTHYS.COM 

In 2013, J. Timothy’s wings were named 
second best in the country by The Daily 
Meal, and we’re not surprised. The “dirt 
style” wings, which are sauced before and 
after being fried, are irresistible—there’s 
just the right amount of crunch and sticky 
Sweetness to lick off your fingers with 
each one. J. Timothy’s has its own original 
Buffalo flavor for the traditionalists, but 
don’t be afraid to try the other three fla- 
vors: Honey Gold BBQ, Teriyaki or Sweet 
ne ig beat iS peed a oe 

IT’S THE BEST: They’re the 

sfipineear a the “dirt wing,” sauced not 
once but twice. 
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JOSHUA E. BAUM, D.M.D., M.S. 


DR. JOSHUA BAUM GRADUATED MAGNA CUM 
LAUDE FROM TUFTS UNIVERSITY with a B.S. in 
biology. He earned his D.M.D. from the UConn School 
of Dental Medicine and M.S. and Orthodontic Certificate 
from SUNY Buffalo. His extensive educational back- 
ground, coupled with his tremendous experience, exper- 
tise and gentle manner has made him a peer-esteemed 
member of the orthodontic community. 

He recommends that children have their first orth- 
odontic visit at age seven. This proactive approach makes 
it easier to treat many issues while bones are soft and 
growing. Early correction of jaw growth can circumvent 
the need to pull teeth and give patients a better self-image 
earlier in life. Another advantage is that children typically 
wear braces for a shorter period of time. 

Dr. Baum recognizes that many teenagers and adults 
prefer a more aesthetic and less noticeable approach to 
treatment and thus has become one of a prestigious few 
“Invisalign Elite” doctors, demonstrating the highest level 


DR. JOSHUA E. BAUM ORTHODONTICS, PC 
241 Monroe Tpke., Monroe ® (203) 261-0650 

23 Church Hill Rd., Newtown e (203) 426-5900 

385 Main St. S., Southbury © (203) 264-1882 
baumbraces.com 








DENTAL SCHOOLS 
UConn School of Dental Medicine 
State University of New York at Buffalo 
School of Dental Medicine 


PROFESSIONAL AFFILIATIONS 
American Association of Orthodontists 
American Dental Association 
Connecticut State Dental Association 
Bridgeport Dental Association 
Invisalign Elite Orthodontist 


of achievement. He was a trial doctor for our area when 
Invisalign Teen was in its research and development 
stage, and was Connecticut's first official Invisalign Teen 
provider. He has also lectured for Invisalign to provide 
continuing education credits for other orthodontists. 

Dr. Baums patient-friendly environment doesnt feel 
like a typical orthodontist office. Electric guitars and 
skateboards adorn the walls and there is a full-sized 
arcade. Dr. Baum states that one of his main goals is to 
“have fun every day and to treat our patients as if they 
were guests in our home.” His staff takes the same ap- 
proach; “we strive to make sure that our patients not only 
end up with a great smile, but that they keep smiling with 
us throughout the process.” His staff includes registered 
hygienists and certified orthodontic assistants, all of 
whom are extremely professional and well trained, and 
most have been working together for over a decade. He 
says, ‘We truly believe there is no profession better or 
more rewarding than helping to create smiles!” 


4, BRACES 


4x invisalign: 








For more information, see page 98 
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WATER PARK 
CROCODILE COVE AT 


LAKE COMPOUNCE, BRISTOL 
(860) 583-3300, LAKECOMPOUNCE.COM 


If you're looking to break away from the pool-and-BBQ rou- 
tine that tends to be the go-to weekend plan, head to Lake 
Compounce for a change of pace—whether that means slow- 
ing down and drifting along the Lazy River or speeding down 
a winding water slide. As the biggest water park in Connecti- 
cut, Crocodile Cove is ideal for any family “day-cation.” After 
Soaking up the sun In the wave pool at Bayou Bay, a family 
raft ride down Mammoth Falls and countless trips down the 
tunnel slides, enjoy the rest of the afternoon drying off on old- 
fashioned roller coasters and thrill rides. 

WHY IT’S THE BEST: With a variety of slides, rides and 
pools, Crocodile Cove is the perfect summer spot for the entire 





ACTIVITIES 


ACTION PARK 
BROWNSTONE EXPLORATION 
AND DISCOVERY PARK, 


PORTLAND 
(866) 860-0208, BROWNSTONEPARK.COM 


With scuba diving, cliff jumping, zip 

lining, wakeboarding and rock climbing, 
Brownstone Park aims to bring out the 
adventurer in all of us, but it doesn’t end 
there. For those that want less of a thrill, 
but crave excitement and relaxation, there 
is swimming, snorkeling and kayaking. 
With day passes, season passes, group 
discounts and even corporate passes, 
family—or business—fun day has never 
been cheaper. Make sure to test your 
skill set in the annual Guts & Glory Chal- 
lenge on Sept. 13, which includes quarry 
swims, log carries and a 3K run. 
WHY IT’S THE BEST: Whether you’re 
a thrill seeker or simply seek relaxation, 
Brownstone Park has a never-ending list of 
activities sure to please everyone. 


COUNTRY FAIR 


DURHAM FAIR, DURHAM 
(860) 349-9495, DURHAMFAIR.COM 


Entirely run by volunteers, the Dur- 
ham Fair has taken place for more than 
90 years, proving the importance of co- 
operation and community. From Sept. 25 
to 28, the agricultural fair will include a 
farm museum complete with antique farm 
equipment to bring you back to simpler 
times. With pie-eating contests, balloon 
stomp competitions and bubble stations, 
children of all ages are sure to be enter- 
tained. Music shows, animal pulls and 
contests—including watermelon spitting, 
wheelbarrow racing and toilet seat toss- 
ing—always make It a fair to remember. 
WHY IT’S THE BEST: Mouthwater- 
ing food, family activities and live music are 
the reasons more than 200,000 people at- 
tend the fair every year. 


FARM/ORCHARD 


MARCH FARM, BETHLEHEM 
(203) 266-7721, MARCHFARM.COM 


From their family to yours, March Farm 
is a third-generation family farm in the roll- 
ing hills of Litchfield County. It’s a perfect 
destination to take the kids for a day of fruit 
picking and fun. Strawberries, blueberries, 
peaches and apples can be picked through 
the seasons. Stop by the farm store for de- 
liclous goodies including pastries, honey, 
Jam and ice cream. Also be sure to check 
out the Hayloft Playscape, Pond Side Ani- 
mal Yard, hiking trails and seasonal hay- 
rides, corn mazes and harvest festivals. 
WHY IT’S THE BEST: There’s fun for 
the whole family, from apple picking to hay rides. 
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GOLF COURSE (PUBLIC) FOX HOPYARD, EAST HADDAM, (800) 943-1903, GOLFTHEFOX.COM 
We talk to folks who play the same golf course all the time, and/or are happily handcuffed to a country club. Such a shame; they’re 
missing so much in Connecticut. Fox Hopyard Golf Club, which has sister award-winning courses in Massachusetts (Crumpin-Fox Club) 
and Florida (Fox Hollow Golf Club Tampa), is located in a gorgeous part of the state—adjacent to the Devil’s Hopyard State Park—and 
plays at nearly 7,000 yards from the back tees. Fox Hopyard has also drawn its share of celebrity golfers, including Michael Jordan, 
Reggie Jackson and Sugar Ray Leonard... 
—_ 


GOLF COURSE (MINI) 
SAYBROOK POINT MINIATURE 
GOLF, OLD SAYBROOK 
(860) 395-3152, OLDSAYBROOKREC.COM 
It’s not often that you can say a dev- 
astating storm made things better, but 
thanks to Hurricane Sandy, Saybrook 
Point Mini Golf received a much-needed 
upgrade. The new 18-hole course, mere 
feet from the gentle waters of Saybrook 
harbor, iS as inviting as Its scenic loca- 
tion. All the features of the holes—includ- 
ing local landmarks and classic mini golf 
challenges—are fresh and brightly paint- 
ed, while the greens are true and in top 
condition. And at only $5 per round, every 
val ee Ke a oe! in- ane 
VHY ': A fun, family- 
fenilvs mini foie course swith quite arguably 
the best view in the state. 


LEITNER FAMILY OBSERVATORY 
& PLANETARIUM, NEW HAVEN 
(203) 285-8840, LFOP.SQUARESPACE.COM 

This state-of-the-art observatory has not 
one but two permanently mounted tele- 
scopes. One is the observatory’s historic 
8-inch Reed refractor, which was_ pur- 
chased by Yale in 1882 to study the tran- 
Sit of Venus across the face of the sun that 
occurred that year. Refurbished in 2004, 
the telescope Is currently used for visual 
observations of planets and stars. There Is 
also a more modern computer-controlled, 
O.4-meter reflecting telescope. Both pro- 
| 58 SEPTEMBER 2014 connecticutmag.com | 


WHY IT’S THE BEST: The Clubhouse, sitting atop a 30-foot rock ledge and offer- 
ing a commanding view, is home to On the Rocks restaurant, one of the best 19th holes 


in the state. 


vide breathtaking views of the cosmos. If 
that isn’t enough for astronomy buffs, the 
observatory is also home to an HD plane- 
tarium theater where high-resolution full- 
aol noe are shells to the public. 
WHY S TE : It more than 
lives up to the lavact of siucational excel- 
lence suggested by the Yale name, and it’s 
open to the public for stargazing. 


CHELSEA PIERS STAMFORD, 
STAMFORD 
(203) 989-1000, CHELSEAPIERSCT.COM 
No matter what your sporting passion 
is, odds are you'll find it at this sprawl- 
ing 465,000-square-foot palace of physi- 
cal exertion. Opened in 2012 by the team 
behind the Chelsea Piers Sports and En- 
tertainment complex in New York City, this 
Sporting institution features two indoor ice 
rinks, an Olympic pool and indoor water 
park, a 14,000-square-foot gymnastics 
training center, multiple squash courts, 
seven tennis courts, five batting cages and 
a 12,000-square-foot Adventure Center 
featuring a multi-trampoline fun space, a 
24-foot high rock wall and a Little Athletes 
gym for children 6 months to five years 
old. If that was not enough, the venue is 
expanding and a new 65,000-square-foot 
membership health and fitness facility is 
care " cele in late iy 
| : H ‘: Simply put, 
when it c comes to sports this ieplace has it all. 





PARAGON, FOXWOODS 
(860) 312-5130, FOXWOODS.COM 
Located on the 24th floor, with a wall 
of windows offering commanding views 
out over the countryside, Paragon Is Fox- 
woods Resort Casino’s premier restau- 
rant. It has been awarded the AAA Four 
Diamond Award of Excellence for 10 
years In a row. The charming and talent- 
ed Jack E. Madry soothes the experience 
of guests from behind the grand piano In 
the lounge, and Chef de Culsine Scott 
Mickelson falls into the talent bracket 
that has the James Beard Foundation 
team up with him on special events. His 
menu includes treats like native shellfish 
and lobster bisque, which warm up the 
path to classics like steak frites, with 
Piedmontese sirloin, Boeuf Bourguignon 
and Stonington lobster. Everything Is 
based on the most prime ingredients; 
the sirloin entrée is Japanese A-5 Wa- 
ey | for sel a 
VHY S 1 : Paragon is 
eivared in an ongoing series of special 
wine dinners, which pair the chef’s deli- 
cious cuisine with some of the world’s top 
wines, like Caymus Vineyards in June and 
Cakebread Cellars in August. 


LYsgWV1 40f 


— 
ENTERTAINMENT VENUE (LARGE) 
GRAND TRATED FOXWOODS, (800) 369-9663, FOXWOODS.COM 


When it comes*to: esenting big, extravagant shows from A-list performers in the prime of their career, 


no one does it better an-Foxwood’s flagshiptheater. The sprawling multi-level venue has hosted a who’s 
who of performers from-rock stars to, comedians and there are major shows every weekend. Performers 
who have played the venue include Jerry Seinfeld;George Lopez, Diddy, Jay-Z and so many more. Upcom- 


PHOTO COURTESY OF FOXWOODS RESORT CASINO 


ing performa 


ENTERTAINMENT 


VENUE (SMALL) 
CABARET THEATRE, 


MOHEGAN SUN 
(888) 226-7711, MOHEGANSUN.COM 


Sitting at one of the tables circling the 
Stage in this intimate 350-seat theater 
is like stepping back In time to the days 
when the Catskills were a tourist attrac- 
tion and Frank Sinatra and the Rat Pack 
held court in the entertainment world. En- 
joy acts like Tony Orlando, Port Chuck and 
Frank Sinatra Jr. as well as comedians 
like Jackie “The Joke Man” Martling, who 
have all performed here. 

WHY IT’S THE BEST: Full of class 
and style, it is able to attract big names with- 
out subtracting from the small cabaret feel. 


NIGHTCLUB 


SHRINE, FOXWOODS, 
(860) 312-3000, FOXWOODS.COM 


Again and again this nightclub is ranked 
among the best, not just in the state but in 
the world. Nightclub & Bar named Shrine 
in the Top 100 in 2014—the fifth year in 
a row—and it’s also been placed among 
the Top 35 clubs in Las Vegas, New York 
City, Los Angeles and Miami. It’s easy to 
see why. There’s the 21,000-square-foot 
Asian-inspired club and lounge, complete 
with an 18-panel LED video wall and 
Funktion One Sound System. Add to that 
the outdoor lounges, open-air dining ter- 
races and appearances by celebrities—in- 


nces include Lewis Black (Sept. 6), Whoopi 


Goldberg (Oct. 10) and Judas Priest (Oct. 11). 


WHY IT’S THE BEST: It puts on big, bold My 
impressive shows just like a large venue is supposed to. 





cluding Kim Kardashian, Jamie-Lynn Si- 
gler and Diddy—and you're sure to have a 
memorable night at Shrine. 

WHY IT’S THE BEST: The LED video 
wall and top-notch sound system will have 
you dancing all night long. 


SHOPPING 


THE SHOPS AT MOHEGAN SUN 
(888) 226-7711, MOHEGANSUN.COM 


When you roll high and win big, you 
need to celebrate with some (tasteful) 
bling. With Lux Bond & Green, Tiffany 
& Co., a Swarovski crystal shop and Ga- 
lina’s designer jewelry and accessories, 
Mohegan Sun has you covered. The shops 


here number nearly 40 and—unlike some 
malls—they feature everything a discern- 
ing “winner” might want, not just some 
aspects of life. That means everything 
from Robert Graham and Tommy Bahama 
fashions to Coach leather goods, Bare 
Minerals makeup, the indulgent “necessi- 
ties” of Brookstone, the Fabergé eggs and 
objets d’art of Landau, Once Upon A Time 
Toys, Dylan’s Candy Bar with more than 
5,000 types of candies, and even The Old 
Farmer’s Almanac General Store. 

WHY IT’S THE BEST: The shopping 
is intermingled with dining options that are 
far superior to what you find in any mall, and 
all of the shops are open (really) late. 





DELAMAR SPA, GREENWICH 
(203) 661-9800, 
DELAMARGREENWICH.COM 


This spacious day spa located on the 
second floor of the Delamar Hotel in 
Greenwich offers the ultimate in relax- 
ation. There are 1,500 square feet of 
soothing Mediterranean décor including 
two treatment rooms where you can re- 
ward yourself with a variety of massage 
therapies, facials and body treatments. 
Try the Delamar Four-Handed Massage 
where two therapists perform a 60-minute 
choreographed massage for your pleasure. 
They also offer a variety of masks, eyebrow 
Shaping, manicures and pedicures by 
Beautiful Nails. Pamper solo or with your 
partner in the couples’ treatment room. 

Delamar is all 
about pampering, with an extensive menu of 
massages, therapies and facials. 


ESANA MED SPA, NEW HAVEN 
(203) 562-7662, ESANAMEDSPA.COM 


Looking to maximize all the beauty 
that you have to offer? Under the super- 
vision of board-certified plastic surgeons 
Dr. Deborah Pan and Dr. Javier Davila, 
Esana offers a wide range of aesthetic 


OVERNIGHT SPA 


care procedures, from liposuction to 
Mommy makeovers—a combination tum- 
my tuck and breast surgery. If you’re un- 
comfortable with surgical options, nonin- 
vasive enhancement procedures are also 
abundant: laser hair removal, injectables 
(Botox, Restylane), CoolSculpting (a con- 
touring treatment to help reduce fat) and 
Ultratherapy, an anti-aging treatment 
that tightens and tones skin using sound 
waves. 

An array of 
beauty and cosmetic procedures is avail- 
able, all performed by highly trained ex- 
perts in a professional environment. 


CASK REPUBLIC, NEW HAVEN, 
(475) 238-8335, AND 


STAMFORD, (203) 348-2275 
CASKREPUBLIC.COM 


With more than 50 craft beers on tap 
from local, national and international 
brewers, these beer-drinking destina- 
tions are carbonated Taj Mahals with 
barley in their blood and hops tn their 
soul. Mini kegs are used for the major- 
ity of taps so the beer is always fresh 
and doesn't sit in the tap lines too long. 
Beer purists love the cask-conditioned 
ale, a traditional style of beer served 


THE SPA AT NORWICH INN, NORWICH 
(860) 886-2401, THESPAATNORWICHINN.COM 


Sure, you can get spa services at a 
variety of places, but when you want 
a true total rejuvenation getaway, The 
Spa at Norwich Inn is waiting! With 100 
rooms and suites situated on 42 scenic 
acres (featuring century-old oak trees, 
perennial gardens, a and a reflect- 
ing pool), the spa is an inviting haven in 


itself. Then-add in the lorious ameni- 
ties—valet parking, nightly turn-down, 
fluffy bathrobes, etc:—and the full range | @ 


of luxurious spa sefvices; fr 
restorativemassages and 


all about. \ ae 
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specially designed treatm 4 fe 

realize that this is What a Shas visit Is i ——- 
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at a warmer temperature and featur- 
ing natural carbonation, that is always 
available here. 

The SKAL 
Restaurant Group, which owns Cask Re- 
public and its sister Ginger Man bars, is 
not simply cashing in on the current craft 
beer craze—they’re passionate beer lovers 
who are serious and skilled at what they 
do. It doesn’t hurt that the food is great, 
too. 


EAST SIDE RESTAURANT, 


NEW BRITAIN 
(860) 223-1188, 
EASTSIDERESTAURANT.COM 


Most great beer gardens have German 
roots and this outdoor beer drinker’s Garden 
of Eden is no exception. Drink al fresco In 
an authentic German atmosphere that will 
make you think you’ve been transported to 
Deutschland. The waitstaff is decked out In 
traditional German garb, there’s often an 
accordion player, and the menu includes 
favorites like German potato pancakes, her- 
ring and a wide variety of schnitzels. And 
yes, there’s a great selection of German 
beer served (when requested) in cartoon- 
ishly big 1-liter beer steins, by a waitstaff 
that often sings as they serve. 

It’s fun, eth- 
nic and full of heart—and did we mention 
they serve beer by the liter? 


WHY IT’S THE BEST: If you’re going to pamper yourself—and you should on 
occasion—you’re not going to do a better job of it than at The Spa at Norwich Inn. 





CRAFT COCKTAILS 


ON20, HARTFORD 
(860) 722-5161, ONTWENTY.COM 


Located on the 20th floor of One State 
Street, this upscale restaurant and bar lit- 
erally takes the art of cocktail making to 
new heights. The team of bartenders shake, 
garnish, chill and pour with the best of the 
best. Local favorites include the ON20 
Margarita (made with dark rum, cherry li- 
queur and fresh lime) and the Chocolate 
Espresso Martini (featuring Kahlua, choco- 
late and vanilla vodka, hazelnut liqueur, 
and a shot of freshly made espresso). 
WHY IT’S THE BEST: The staff 
mixes artisan ingredients with the skill and 
dexterity of ninjas, plus the views are the 
perfect complement to the cocktails. 


HAPPY HOUR 


CITY STEAM, HARTFORD 
(860) 525-1600, CITYSTEAM.BIZ 


Happy hour at this sprawling multi-level 
brew pub Is truly happy. From 4 to 7 p.m. 
beer and drink lovers can enjoy a discounted 
bar, food and merchandise menu. Choose 
from a variety of $3 bites including New 
York-style pretzels, mini mac ’n’ cheese 
and Oriental dumplings, while sipping $6 
martinis and enjoying $5 off when you pur- 
chase one of the bar’s t-shirts. There’s also 
$2 off each handcrafted pint including the 
brewery’s flagship beer the Naughty Nurse, 
which is distributed across the state and 
has become a Connecticut institution. 
WHY IT’S THE BEST: As other 
brew pubs have gone out of business, City 
Steam has thrived since 1997 because of 
its winning combination of food and home 
brews—and during happy hour you get to 
enjoy both at bargain prices. 


HOTEL BAR 


THE STUDY AT YALE, NEW HAVEN 
(203) 503-3900, STUDYATYALE.COM 


This sleek, modern bar is situated on the 
ground floor of the swanky “lifestyle” hotel 
in the heart of Yale University’s art campus. 
Fully visible from Chapel Street through 
the expansive front windows that span the 
entire first floor, the Heirloom Restaurant 
bar attracts hotel guests and New Haven 
visitors alike. The wine collection features 
boutique labels, the beer selection pulls 
from around the world with an emphasis on 
New England breweries, and the signature 
cocktails use house elixirs and infusions. 
WHY IT’S THE BEST: There’s a 
mixed crowd between sophisticated New Ha- 
ven workers, Yale students and hotel guests. 


IRISH PUB 


TIGIN IRISH PUB, STAMFORD 
(203) 353-8444, TIGINIRISHPUB.COM 


Located In the heart of downtown Stam- 
ford, this hip nightspot has everything you 
could want In an Irish bar. There’s live 
music, properly poured Guinness, soccer 
on almost every TV and a menu that goes 
beyond mere pub grub and features ex- 
pertly prepared old country favorites such 
as mini shepherd’s pies, fish and chips 
and Smithwick’s ale-flavored burgers. 
WHY IT’S THE BEST: lt’s filled with 
regulars but still welcoming and jovial for new- 
comers—that’s what an Irish pub is all about. 


LIVE JAZZ 
SIDEDOOR JAZZ CLUB, 


OLD LYME 
(860) 434-0886, THESIDEDOORJAZZ.COM 


Owner Ken Kitchings’ passion for jazz 
can be felt in every inch of his acoustically 
designed, intimate and cool-as-a-cucumber 


the study at yale a 


jazz club. The club Is located in a side door 
space of the Old Lyme Inn (which Kitchings 
and his wife Christine purchased in 2011) 
and has the feel of a secret New York City or 
Chicago club. But the secret has not been 
well kept—jazz aficionados have flocked to 
The SideDoor and it’s also drawn a who's 
who of performers including Jimmy Cobb 
(the drummer who performed on Miles Da- 
vis’ iconic album “Kind of Blue”). 

WHY IT’S THE BEST: It’s all about 
the music at this sleek club that has Bogart 
and Bacall-style class. 


OPEN MIC NIGHT 


THE ACOUSTIC CAFE, BRIDGEPORT 
(203) 335-3655, ACOUSTICCAFEBPT.COM 


This popular open mic night that begins 
at 7:30 p.m. on Tuesdays has long been 
a launchpad for up-and-coming musicians 
and a testing ground for established ones. 
You can sign up to participate or go as a Cl- 
vilian to see the stars of tomorrow, all while 
enjoying the happy hour drink specials, 
available from 8 to 9 p.m. 

WHY IT’S THE BEST: The Acoustic 
Cafe fosters an unparalleled community of 
local musicians. 
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OUTDOOR BAR 


STONEBRIDGE, MILFORD 
(203) 874-7947, 
STONEBRIDGERESTAURANT.COM 


On Friday and Saturday nights you may 
have to wait In line to get into this place, 
but believe us, it’s worth it. The covered 
outdoor patio overlooks the Wepawaug Riv- 
er and the historic Treat bridge, offering a 
beautiful view throughout spring, Summer 


Helping People Build Beautiful 
Country Places Since 1974! 


Nia tae Asai 
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and fall. The bar has a wide selection of 
beer, wine and cocktails to satisfy every- 
one’s taste. Enjoy your beverage alongside 
the restaurant’s menu, which specializes 
in casual American fare including fresh 
seafood, steaks and pub-style dinners. 

WHY IT’S THE BEST: Fine cocktails 
at a happening place in a historic setting. 


PLACE TO HEAR 


LOCAL BANDS 


THE SPACE, HAMDEN 
(203) 288-6400, THESPACECT.COM. 


“We are a venue run by musicians for 
musicians,” proclaims The Space’s web- 
Site and it’s a slogan that it more than 
lives up to. Since opening in 2003, the 
150-person venue has hosted hundreds 
of national, regional and local acts in Its 
intimate space. In addition to a wonder- 
ful listening room with a roomy stage, 
the Space has a vintage boutique (called 
The Attic) and an ’80s arcade upstairs. 
There’s no alcohol, which makes it the 
perfect place for younger musicians to 
Strut their guitar-God stuff and for listen- 
ers of all ages to kick back and enjoy a 
variety of shows that can include but is 
certainly not limited to rock, folk, acous- 
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Nationwide 860 228. ropes 
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tic orchestra, SKA, hip-hop, reggae indie 
and funk. 

WHY IT’S THE BEST: At many mu- 
sic venues local bands are never given a 
chance. Here they’re treated like, well, rock 
stars, and that translates to the audience. 


SPORTS BAR 


CHICAGO SAM’S, CROMWELL 
(860) 635-1860, CHICAGOSAMS.COM 


Let’s face it: If you want to see a 
particular game, there is no shortage 
of places to go, so what makes Chi- 
cago Sam’s special—you know, aside 
from the 100 TVs (45 of which are 
big screens) and three Hi Def movie 
screens—is all the extras: a 120-foot- 
long bar with 20 seasonally chang- 
ing draft beers on tap and 30 bottled 
beers; an extensive pub menu (serv- 
ing till midnight) with wings, burgers, 
Sandwiches and more; computer trivia 
games; entertainment multiple nights 
a week; drink and food specials; and 
more than 10,000 square feet of bar, 
ensuring there’s room for every fan. 
WHY IT’S THE BEST: Did we men- 
tion that literally wherever you look, there’s 
a TV with the game on, plus great pub grub 
and 50 kinds of beer? 


DISCOVER THE CHARM 
of Early New England Homes 


. 
Ker 1750s style cape home 

building system boasts beautiful 
timbered ceilings, a center chimney, 
wide board floors and custom, 
handmade features in the convenience 
and efficiency of a new home. 


Our model is open: 
Mon-Fri 8-4:30, Sat 9-3 
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WINE BAR 


VINTED, WEST HARTFORD 
(860) 206-4648, 
FEDERALRESTAURANTS.COM 


This wine and tapas bar in the heart of 
West Hartford’s Blue Back Square offers 
an unprecedented 60 different wines, in- 
cluding reserve selections, by the glass. 
At this sister restaurant to Federal Res- 
taurant & Bar in Agawam, Mass., each 


wine can be ordered by the l-ounce taste, 
3-ounce half glass or 6-ounce full glass. 
They take the wine seriously here, storing 
bottles at proper temperatures with state- 
of-the-art WineStation technology. Enjoy a 
glass with any variety of modern American 
tapas that range from meat and cheese 
plates to assorted desserts. 

WHY IT’S THE BEST: All 60 wines 
can be ordered by the taste or glass. 





OVERNIGHTS 


BED-N-BREAKFAST 


THE MANOR HOUSE, NORFOLK 
(866) 542-5690, 
MANORHOUSE-NORFOLK.COM 


The Manor House has all of the rural 
charm you could ask for in a quaint bed 
and breakfast. Built in 1898 by renowned 
architect E.K. Rossiter, this estate has 
maintained its classic feel while updat- 
ing the amenities to ensure a top-of- 
the-line experience. In-room massages, 
fresh-made picnic baskets, bicycles and 
various tours are available when you stay 
in the inn itself. Each of the guestrooms 
has a beautiful view. And for nighttime 
entertainment, stop by the nearby Infin- 
ity Hall for live music and quality dining. 
WHY IT’S THE BEST: This B&B 
with all the amenities offers a weekend 
getaway without going very far. 


INN 
THE INN AT SAYBROOK 


POINT, OLD SAYBROOK 
(800) 243-0212, SAYBROOK.COM 


At this inn you can wake up to the 
gentle waters of Long Island Sound. Book 


©2014 Porsche Cars North America, Inc. Porsche recommends seat belt usage and observance of all traffic laws at all times. 


Introducing the 2015 Porsche Macan 


Life, intensified. 


203-294-9000 
800 So. Colony Rd (Rt-5) 
Wallingford, CT 06492 
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For more information, 
to set up a private tour 
ot RSVP for one of our 
Open House Events 


2014-2015 
Open House Dates 
Sth Grade and up welcome 


FALL OPEN HOUSE 
Sunday, October 19, 2014 
1 pm-4pm 


please call the 
Admissions Office 
at 203-378-9378 
admissions@sjcadets.org 


WINTER OPEN HOUSE 
Wednesday, December 3, 2014 
7 pm — 8:30 pm 
SPRING OPEN HOUSE 


Wednesday, April 8, 2015 
7 pm — 8:30 pm 


2014-2015 
Entrance Exam Dates 


Saturday, November 1, 2014 
8 am-11 am 


Saturday, November 15, 2014 
8 am-11 am 


Saturday, December 6, 2014 
8 am-11 am 


Us On: 


Facebook.com/SJCadets 
Twitter: @SJ Cadets 
Instagram: @SJ Cadets 


J) 


www.SJCadets.org 
St Joseph High School 


Trumbull, Connecticut 


Bus routes are available in neighboring towns! 
Please visit our website for transportation information. 





For more information, see page 98 


Watch for The Top Attorneys 
Tam Gel alarzvod(lepmlamaar=my Ce) -lenl ells 
issue of this magazine! 








Super Lawyers 


AN EXCEPTIONAL LIST OF 
EXCEPTIONAL ATTORNEYS. 


Every year, Super Lawyers evaluates attorneys across the country for its annual 
list of top attorneys. Each candidate is measured against l2 indicators of peer 
recognition and professional achievement. Nominees from more than 70 
practice areas are considered, and only the top five percent of any state’s 
attorneys are selected. So when you see a lawyer on the Super Lawyers list, 
you know they've earned it. 








Find your exceptional attorney at SuperLawyers.com 


sos 
"43 THOMSON REUTERS” 
Ne Po 
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your stay In any of the 82 guest rooms, 
villas, or newly created guest house, Three 
Stories. There’s no shortage of room op- 
tions here, and also no limit to the amount 
of fun you can have in Saybrook. Spend 
days on the Sound, take in a show at The 
Kate or explore the town’s marina vistas. 
You can enjoy the amenities at the inn’s 
top-notch Sanno Spa and have dinner at 
the restaurant, Fresh Salt, which uses 
only the freshest local ingredients. 

WHY IT’S THE BEST: Wake up 
next to the Sound, get a facial at the Sanno 
Spa and enjoy fresh seafood at Fresh Salt. 


HOTEL (ROMANTIC 


GETAWAY) 


WINVIAN, MORRIS 
(860) 567-9600, WINVIAN.COM 


Everyone has heard about Winvian’s 
Helicopter Cottage, which contains a fully- 
restored 1968 Sikorsky Sea King Pelican 
HH3F helicopter, its rotor blades embed- 
ded in the ceiling. You can have cocktails 
in the cockpit and watch a film in the fu- 
selage. Talk about love taking flight! The 
resort Is set on 113 acres, anchored by a 
1775 manor house and embellished by 
18 architect-designed cottages that reflect 
key Connecticut themes. There’s an on- 
Site luxury spa in its own gorgeous build- 
ing, and to cap it all this Relais & Cha- 
teaux property is a Mobile Five Diamond 
winner for both lodging and dining. 
WHY IT’S THE BEST: Chris Eddy, 
Winvian’s chef, whose cooking is rated 
“extraordinary to perfection for food” by 
Zagat, has taken the farm-to-table ethos 
into the culinary stratosphere. It’s now 
seed-to-table, as Eddy has a farm on the 
property, growing produce and raising his 
own chickens, pigs and more. 











PERFORMING ARTS 





CHILDREN’S THEATER 
ODDFELLOWS PLAYHOUSE, 


MIDDLETOWN 
(860) 347-6143, ODDFELLOWS.ORG 


For nearly 40 years, the Oddfellows 
Playhouse has been teaching Connecti- 
cut’s newest generations performing arts 
through song, dance, storytelling and act- 
ing. With programs for children in groups 
ranging from “Little Fellows” to the “Teen 
Repertory Company,” Oddfellows remains 
the state’s largest youth theater. This non- 
profit organization is comprised of trained 
local professionals who help kids and teens 
of all ages build confidence, work in groups 
and develop new talents. Whether your lit- 
tle one Is just starting out, or your oldest 
would like private singing lessons, this the- 
ater has a perfect session for any skill set. 


WHY IT’S THE BEST: As one of the most 
active year-round youth theaters, there’s 
bound to be a session for your family, or you 
can go to any one of their special events and 
sit back and enjoy the show. 


COMMUNITY THEATER 


THEATREWORKS NEW MILFORD 
(860) 350-6863, THEATREWORKS.US 


This small-town theater gives new mean- 
ing to the word “intimate.” In a perfor- 
mance space barely larger than your living 
room, this little-theater-that-could (and 
does) delivers big drama, laughs and comes 
as close as any theater to breaking down 
the fourth wall separating performers and 
audience. Be it comedies, dramas or musi- 
cals, this true hidden gem of a performance 
Space stages moving performances with 
high-quality sets, lighting and sound. 
WHY IT’S THE BEST: The performances 
are so good we questioned whether it could 
truly be considered a community theater. 


CONCERT VENUE (LARGE) 
TOYOTA OAKDALE THEATRE, 


WALLINGFORD 
(203) 261-1501, OAKDALE.COM 


Sixty years after founder Ben Segal put 
up a tent In an alfalfa field to host sum- 
mer stock productions, It’s safe to say that 
the Oakdale has come a long way—today’s 
4,600-seat venue has been graced by sold- 
out performances from big-name acts in- 
cluding Bruce Springsteen, Keith Urban 
and Jerry Seinfeld. And although today’s 
Oakdale is much larger than the old revolv- 
ing theater-in-the-round of the 1960s and 
'70s, it still has that cozy feel, with nary a 
bad seat in the house. This month sees the 
return of Steely Dan on the 16th, with more 
great acts on the horizon. 

WHY IT’S THE BEST: Big enough that there 
are plenty of seats, but intimate enough to en- 
joy the A-list talent that regularly plays there. 


CONCERT VENUE (SMALL) 


THE KATE, OLD SAYBROOK 
(877) 503-1286, THEKATE.ORG 


Named for legendary Old Saybrook 

resident Katharine Hepburn, the Katha- 
rine Hepburn Cultural Arts Center on 
Main Street in Old Saybrook, affection- 
ately known as The Kate, has logged more 
than 1,000 performances in its first five 
years—including Art Garfunkel, Joan Os- 
borne, Janis lan, Roger McGuinn of the 
Byrds and Jonathan Edwards. The pro- 
gramming also includes dance, theater, 
movies and much more. The magic hap- 
pens in a beautiful 250-seat theater trea- 
sured by both performers and audiences 
for its intimacy and acoustics. 
WHY IT’S THE BEST: We turn to 
Ann Nyberg of WTNH, who was instrumental 
in the effort to launch The Kate: “It’s a gem 
of a place with a movie star name.” 









From Design to Delivery 


Handcrafted Furniture For Every Room In Your Home 
Custom Made For You By Our Skilled Craftsmen 


Shop online 
KloterFarms.com 
800-BUY-FINE 


216 West Rd, Ellington, CT (Rts 83/286) * Mon & Wed 9-6, Tu & Th 9-7, Fr 9-5, Sat 8-5 


=, KLOTER FARMS 


Handcrafted for your home & yard. 








Ch 
Huskies 


MEMORABLE SEASON 


Get your copy today! 


Historic 
Huskies 


2013-14: 
MEMORABLE SEASON 


Only $995" 


This 64-page commemorative magazine 
chronicles the national championship 
seasons for both the men’s and women’s 
Huskies programs. 


2013-14: 


n Men Win 
2014 NCAA Title 


To order call 


1-855-235-9032 


Monday-Friday between 9am-5pm 
or visit connecticutmag.com/Historic-Huskies 


* Plus sales tax, shipping 
and handling fees. 
Domestic orders only. 


Brought to you by New Haven Register, Register Citizen, Middletown Press and Connecticut Magazine. 
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HOME & GARDEN 








ANTIQUES 


(MULTIDEALER) 
ANTIQUE AND ARTISAN 


CENTER, STAMFORD 
(203) 327-6022, STAMFORDANTIQUES.COM 


At the Antique and Artisan Center, 

you'll find vintage, mid-century and an- 
tique furniture all hand-selected and 
displayed by 60 top antique dealers. The 
23,000-square-foot warehouse holds lo- 
cal and international artwork, jewelry and 
home décor. From a white Onassis chair 
by Karl Springer to bedding from Elan- 
bach’s Royal Collection, the Center has 
something for you to discover. The profes- 
sionals at the Center’s Studio of Design, 
Fabric and Upholstery can also repair, re- 
finish and transform your favorite piece of 
furniture to make it look brand-new or to 
match your individual style. 
WHY IT’S THE BEST: Every day deal- 
ers bring in new and unique pieces to deco- 
rate their booths, which means more items 
and artwork for you to add to an existing 
collection—or a reason to start a new one. 


ANTIQUES (SOLO) 
MILL HOUSE ANTIQUES, 


WOODBURY 
(203) 263-3446, 
MILLHOUSEANTIQUESANDGARDENS.COM 


Mill House Antiques notes that it’s as 
well known for its gardens as its antiques. 
Both are superior, both worthy enough to 
give Mill House destination status. Once 
you get there, you’ll glory in the 17 show- 
rooms, spread among five buildings, that 
house an amazing selection of antiques 
and accessories. As you walk from build- 
ing to building “the sensation of being in 
Europe will not leave you as stroll by an- 
tique urns and statuary that once adorned 
the walkways and gardens of manors and 
te BONS IGHME > N ik aN J R Ne [' Tl RES 7 | chateaus across England the rest of Eu- 

] TCAD | rope.” That passion of owners William and 
Diana Hildreth, expert collectors turned 
shop owners, Is infused in everything at 
Mill House. 





I you're looking for a new sofa forthe i vi HegOM, or 
| meaning to sell tha antique 2 air in your attic, | ddlebury cates | a 
is is erfect place to buy and sell antique and contemporary _ m WHY IT’S THE BEST: The pas- 
décor. The 20, 000-square-foot showroom contains | sion for antiques comes with a social con- 
2 of the most notable desig en Fe eA ley ane ie science, and Mill House hosts events for 
aitla Tt adon snot to. EROS Seciion | | organizations such as the Glebe House 
of iconic Checkered black-and-white cerami from Ma gehen Museum, the Waterbury Symphony and the 
Childs. After a day of showroom shopping, relax at t 2 café and try the 1 Pomperaug River Water Coalition. 
reamy bi ( oul a QOUurt am sandwich prepared 
amy and thick pumpkin soup, or a g | re EXOTIC PLANTS 


DY an in-nouse cnet. 
NHY IT’S THE BEST: As if the showroom didn’t already make LOGEE'S, DANIELSON 
(888) 330-8038, LOGEES.COM 


-y t home, The Kitchen at M ury Consignment also offers ~% i . 
spe = aUB OTE aL Te V ull tas 8 ’ A visit to Logee’s is akin to stepping 





cooking demonstrations and the newly expanded private dining room is . 
into another world—five greenhouses 


perfect for intimate dinner parties and events. 

— teem with gorgeous tropical plants, some 
amazing specimens of which have bro- 
ken through containers to take root (like 
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the 114-year-old Ponderosa lemon tree 
that still bears five-pound lemons). Plus, 
there’s an abundance of fruit-filled boughs 
and blooming flowers that reach from floor 
to ceiling at every turn. More than 1,500 
varieties of plants are available, from fra- 
grant flowers to fruit trees to orchids and 
more. The newly expanded retail shop also 
covers all your growing needs. 

WHY IT’S THE BEST: Logee’s has 
been a destination for rare and tropical 
plants since 1892, and more than a century 
of experience is hard to top. 


HOME DECOR 
ETHAN ALLEN, MULTIPLE 


LOCATIONS 
(203) 743-8293, ETHANALLEN.COM 


With seven locations in Connecticut, 
this Danbury-based home décor giant 
is always close by when you need a new 
couch, bed or table, or want to upgrade 
your living room, bedroom or home office. 
Choose your style—romantic, elegant, vin- 
tage or modern—or explore a variety of fur- 
nishings, fabrics and accessories Inspired 
by locations from around the globe. Ethan 
Allen designs, manufactures, sells, deliv- 
ers and Installs its own furniture and home 
décor, all with an eye to help you love your 
home even more than you do now. 

WHY IT’S THE BEST: With such an es- 
tablished quality brand and variety of styles, 
Ethan Allen has something for everyone. 


NURSERY 


BROKEN ARROW, HAMDEN 
(203) 288-1026, 
BROKENARROWNURSERY.COM 


Broken Arrow Nursery is a premier spe- 
clalty plant retailer of woody plants and 
perennials in line with the best in the 
country. With contacts around the globe, 
the nursery is able to bring in top speci- 
mens from everywhere. Broken Arrow Is 
the place to find native plants as well as 
the “uncommon and underutilized” op- 
tions. Regardless of what you’re looking 
for or how experienced you are with gar- 
dening, the knowledgeable staff will be 
able to guide you to the perfect plant. 
WHY IT’S THE BEST: Broken Ar- 
row specializes in both garden variety and 
exotic plants. 





ROSES 


TWOMBLY NURSERY, MONROE 
(203) 261-2133, TWOMBLYNURSERY.COM 


With an assortment of Climbers, English 

roses, Meidilands, Flower Carpets, Roman- 
ticas and Town and Country series, Twom- 
bly has a never-ending supply of roses. 
Japanese maples, hydrangeas or perenni- 
als are all readily available, and Twombly 
can also special order plants you want that 
aren’t in the nursery. Need a few tips on 
how to start your rose garden or take care 
of your old one? Twombly Nursery has a 
Staff of trained horticulturists and on-site 
designers that are ready to help you expose 
your green thumb. 
WHY IT’S THE BEST: Twombly’s 
abundant collection of roses, multiseasonal 
and hard-to-find plants will flatter any home 
garden. 





ARTS & CRAFTS 





ART SUPPLIES SHOP 
HULL’S ART SUPPLY & 


FRAMING, NEW HAVEN 
(203) 865-4855, HULLSNEWHAVEN.COM 


With more than 65 years of experience, 
Hull’s knows art, and knows it well. Home 
to artists new and old, it succeeds In pro- 
viding “tools for the imagination” for all 
creative minds. Besides paint, pencils 
and brushes of various colors and sizes, 
Hull’s also has a children’s section— 
smocks and all—that will thrill any young 
Picasso. With a collection of architectural 
model building supplies, filled with bass- 
wood sheets, museum boards and cutting 
tools, Hulls is more than an art supply 
Store. 

WHY IT’S THE BEST: Hull’s has ev- 
ery art supply you could possibly think of, 
and plenty that you didn’t know existed. 


FABRIC STORE 


THE BARN, BRIDGEPORT 
(203) 349-2618, 
THEBARN-BRIDGEPORT.COM 


If you just moved into a new home, or 
your living space needs a millennial up- 
date, The Barn Is your go-to fabric and 
home furnishing shop. However, The Barn 
Is more than just a fabric store—its wide 


selection of draperies, tablecloths and bed- 
ding can inspire you to find your inner in- 
terior decorator. And if you can’t decipher 
the color wheel, a fabric specialist can cre- 
ate a personalized color story to reflect your 
personality. With such a vast array of selec- 
tions, if you don’t find what you’re looking 
for in the store, you can place a special or- 
der for ready-made items, or the staff can 
sew whatever you need—from tablecloths 
to pillows and everything in between. 
WHY IT’S THE BEST: Fifty years 
after opening its doors, The Barn is still 
helping homeowners and_ professionals 
find the perfect designer fabrics from all 
over the world as well as custom designing 
items sewn right in the workrooms. 


YARN SHOP 


BLACK SHEEP YARNS, KENT 
(860) 927-3808, 
BLACKSHEEPYARNSCT.COM 


Black Sheep Yarns Is more than just a 

place to buy yarn, needles, hooks and pat- 
terns. This shop is more like your neigh- 
bor’s house where you're always welcome 
to stop by. Owner Nancy Hamilton hosts 
“Fiber Arts with Nancy” on WHDD 91.9 
and invites all shoppers to visit during the 
week for a free first-time knitting lesson. 
Classes are taught regularly by local de- 
Signers and friends of the shop. There’s a 
rainbow of beautiful fibers to choose from, 
and there’s always coffee, tea, water and 
homemade treats for snacking. 
WHY IT’S THE BEST: There’s no 
intimidation, so whether you’re an experi- 
enced knitter or trying it for the first time, 
you'll find the help you need. 


BOOKS & MUSIC 


BOOKSTORE 


(INDEPENDENT) 


R.J. JULIA BOOKSELLERS, MADISON 
(203) 245-3959, RJJULIA.COM 


For the last 25 years, Roxanne J. Co- 
ady, owner of Madison bookstore R.J. Julia 
Booksellers, has been committed to pro- 








viding shoppers with an intimate, memo- 
rable experience. The shop is a little bit 
old—in the restored décor—and a little bit 
new with the ample book selection and of- 
the-moment guests stopping by. The shop 
hosts nearly 350 author-related events 
each year. A recent visit by prospective 
presidential candidate Hillary Rodham 
Clinton, who signed copies of her memotr, 
attracted more than 1,000 people. 
WHY IT’S THE BEST: All books are 
curated with specific audiences in mind. 


BOOKSTORE (USED) 


THE BOOK BARN, NIANTIC 
(860) 739-5715, BOOKBARNNIANTIC.COM 


There’s no shortage of books at this Nian- 
tic landmark. The Book Barn’s ever-chang- 
ing inventory covers every shelf, is stacked 
to the ceiling and can be found in outbuild- 
ings and other spots on the property. The 
Book Barn buys books every day, offering 
checks and store credit to sellers. Books are 
brought here by the truckload, and as a re- 
Sult, you can often find items that aren’t in 
new bookstores or even libraries. 

WHY IT’S THE BEST: Sheer vol- 
ume—you will find books here that can’t be 
located anywhere else. 


MUSICAL INSTRUMENTS 
GEORGE’S MUSIC CENTER, 


TORRINGTON 
(860) 496-9362, 
GEORGESMUSICCENTER.COM 


Since George Donovan opened his Tor- 
rington music store in 1998, musicians 
from across the Northeast corner of the 
state have flocked to find the best in in- 
struments, musical equipment and more. 
In addition to offering lessons (ranging 
from beginner to expert) and an instru- 
ment rental program (perfect for in-school 
musicians), George’s has The Guitar 
Stash—the 
with a selection of high-end, boutique 
and custom-made guitars as well as ex- 
pert knowledge and guidance to help you 
find the perfect instrument for you. 


“guitarist’s guitar shop’— 


WHY IT’S THE BEST: George knows 
and loves music, and is always willing to 
share that with everyone who walks through 
the door. 


BOUTIQUES 
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BABY CLOTHES 


BABY LOVE, MILFORD 
(203) 693-3140, BABYLOVEALWAYS.COM 


If you’re looking for clothes for mom 
and baby, nursery design and even jewelry 
for dad, Baby Love is your one-stop shop. 
From cribs and dresses to custom bed- 
ding and wall art, the mix of vintage and 
modern styles is perfect for designing any 
nursery. Besides setting Itself apart with a 
focus on American-made and organic spe- 
cialty items, Baby Love has a selection of 
handpicked toys and comfy blankets that 
will make your little one feel loved. 
WHY IT’S THE BEST: With eclectic 
collections for mothers, babies and nurs- 
eries, Baby Love makes the transition into 
motherhood as smooth as possible. 


KIDS 


OVER THE MOON, AVON 
(860) 676-9599, OVERTHEMOONKIDS.COM 


If you have children, you already know 
that you can find clothes for them almost 
anywhere, but what makes family-run Over 
the Moon special is not only the range of 
clothes—from preemies up to size 12— 
but the quality of the selection. You'll 
find brands like Isobella and Chloe, Pink 
Chicken, Tea, Charlie Rocket and City 
Threads in addition to great outerwear, 
footwear, hats, accessories and more. Over 
the Moon focuses on high-quality, durable 
products because as parents themselves, 
they know it’s important to buy clothes 
that are as good as they look. 

WHY IT’S THE BEST: People with kids 
selling clothes for kids makes a good match. 
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TEEN CLOTHES 
GROOVE, WESTPORT 
(203) 557-8111, GROOVEFORKIDS.COM 
Opened in 2012, Groove carries a wide 
selection of clothes and gifts for toddlers 
to teens and everyone in between. The ap- 
parel for teens is especially exceptional— 
with hip, on-trend clothing, shoes and 
accessories, there’s bound to be some- 
thing for even the most hard-to-shop-for 
teenager in your life. On the racks, you'll 
find laid-back, West Coast-style jeans 
and tops from popular brands like Flying 
Monkey, Nation LTD, Alternative Apparel, 
Wildfox, Chaser, LAmade and Rebel Yell. 
If you’re in a last-minute gift dash, pick 
up one of Groove’s handmade candy cre- 
ations or choose from an array of phone 
cases, pillows, bags and jewelry and head 
straight to the party or event. 
WHY IT’S THE BEST: For true Cali- 
fornia style right in Westport, Groove has the 
best selection of clothes from the hottest 
West Coast brands and fun gifts for every 
kid, tween and teen on your list. 


MEN’S WEAR 

R. DERWIN CLOTHIER, LITCHFIELD 

(860) 567-4095, RDERWINCLOTHIERS.COM 
On West Street in the center of historic 

and charming Litchfield, R. Derwin Cloth- 

iers is responsible for the two most arrest- 

ing window displays, which serve as gate- 


ways to the separate but related boutiques 
of men’s and women’s country chic fash- 
ions. You find yourself lingering outside the 
men’s shop, coveting items like a custom 
R. Derwin tweed blazer and shirt, adorned 
with a wool tie handmade in the UK by 
Seaward & Stearn, or something more ca- 
sual but equally stylish like an R. Derwin 
chambray shirt, Adriano Goldschmied vin- 
tage jeans and waxed suede chukka boots 
from Frye. Started by Richard Derwin more 
than 20 years ago, this family business 
provides each customer “with the highest 
level of personal attention” in “a sophisti- 
cated country atmosphere.” 
WHY IT’S THE BEST: R. Der- 
win offers clothing you don’t find 
anywhere else, allowing you to put 
together looks that, figuratively and 
even literally, make you a new man. 


WOMEN’S WEAR 
STACKPOLE MOORE 


TRYON, HARTFORD 
(860) 522-0181, 
STACKPOLEMOORETRYON.COM 


Through co-owner Jody Mor- 
neault’s expert eye, Stackpole 
Moore Tryon—the Hartford 
fine fashions landmark—is a 
treasure trove for women, of- 
fering a blend of classic and 










HIP OR KNEE PAIN 
SLOWING YOU DOWN? 


Take the next step: MAKOplasty® 


¢ MAKOplasty Total Hip Replacement and Knee Resurfacing 


¢ Surgeon-controlled robotic arm system offers new level of precision 
to restore your mobility and active lifestyle 


¢ Most experienced MAKOplasty surgeons in New England — over 
2,000 procedures 


For a consultation with a physician at 


South County Orthopedics, call 401 789-1422. 


SC 


SOUTH GOUN EY HOSPLITAL 
ORTHOPEDICS CENTER 


A partnership of South County Hospital, 
South County Orthopedics, and VNS Home Health Services 


www.schospital.com/orthopedics ~ www.scortho.com 


Want to know more? For information on free 
evening presentations in your area, please call 401 788-1173. 
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Baby Boomers. The generation of rock n’ roll, JFK, Muhammad Ali, and the protest 
movement. You never let anybody tell you how to live your life and you're certainly 
not going to start now. Seabury and Seabury At Home offer you an opportunity 
to enjoy your freedom and independence even more, with the peace of mind that 
comes with knowing your future is secure with Life Care. Do what you want, when 
you want. The way you've always done it. 


Information sessions held at Seabury every 1st Thursday at 1:30 p.m. 
and every 3rd Wednesday at 10:30 a.m. Call (860) 243-6021 for reservations 
or email info@seaburylife.org 


200 Seabury Drive 

Bloomfield, CT 06002 

(860) 286-0243 or (800) 340-4709 BEST OF 
seaburylife.org MAGRZINE 





timeless designs and labels with more ad- 
venturesome younger looks. Any woman 
with a misplaced fear of finding Stackpole’s 
lines skewing to an older demographic 
need only to take a peek at the styles and 
lifestyle messages on the websites of labels 
Morneault has sourced like Agave Denim 
and Gerry Weber. Best of all, the women’s 
department has just gotten a major make- 
over, with a wine-and-cream color palette, 
new dressing rooms and more. 

WHY IT’S THE BEST: Co-owner 
Ron Morneault says, “Here we are in the 
21st century and Stackpole is reinventing 
every day to help women interested in qual- 
ity clothing to find their personal style.” 


WOMEN’S ACCESSORIES 


CAPRI CLOTHING, FAIRFIELD 
(203) 254-6411 


For fifteen years, Fairfield fashionistas 
from teenagers to more mature women 
have known the place to go for the most 
stylish accessories is Capri Clothing. Chic 
handbags, unique jewelry (such as IN2 
necklaces and bracelets), monogrammed 
scarves and more—all at generally reason- 
able prices. Capri also has a hip selection 
of women’s clothing (designer dresses, 
tops, Jackets, etc.) and a staff that’s de- 
voted to helping each customer find the 
perfect complement to any outfit. 


Find out in the 


Real Estate Agent 





www.fivestarprote 
_ 
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WHY IT’S THE BEST: Designer ac- 
cessories and competent, friendly service— 
what more could a girl want? 


WOMEN’S FORMALWEAR 


HELEN AINSON, DARIEN 
(203) 655-9841, HELENAINSON.COM 


From mother-of-the-bride wear to 
cocktail dresses and evening gowns, Hel- 
en Ainson has been dressing the lovely 
ladies of Darien (and well beyond) in the 
most stylish designs for more than 35 
years. Damianou, Rina diMontella, Al- 
berto Makali, Blake & Co., David Melis- 
ter and Teri Jon—just a sampling of the 
dozens of luxury fashion designs (in sizes 
2 to 24) that are on hand when you’re 
looking for casual chic or business for- 
malwear, attending a society event, or 
looking to turn heads on the red carpet. 
WHY IT’S THE BEST: Super hot styles, 
top-name designers and expert fashion ad- 
vice makes it the premier destination for 
women’s formalwear. 


LINGERIE 


SAXON-KENT, ORANGE 
(203) 795-3682, SAXONKENT.COM 


Undergarments are not overloooked at 
this boutique store. Saxon-Kent believes in 
finding the perfect fit for all women, with 
a large selection of bras on hand to ensure 
that. The service here is highly personal 


and discreet, just as It has been for more 
than 50 years. The shop carries a variety of 
intimate apparel, all chosen to make you 
look and feel good. There’s even a seam- 
Stress on staff to make custom alterations. 
WHY IT’S THE BEST: They carry 
more than 60 different brands of bra, so 
there’s always one that’s best for you. 


CONSIGNMENT 
CONSIGNED DESIGNS, 


GREENWICH 
(203) 869-2165, CONSIGNEDDESIGNS.COM 


Consigned Designs and its even more 
luxurious sister shop next door, Elle En- 
core Couture, are a dual paradise for wom- 
en with impeccable taste and style who 
want the best labels at the best prices. The 
shops are located in a proverbial and lit- 
eral oasis in Greenwich, not far from bus- 
tling Greenwich Avenue. “Every big name 
you can think of” is represented in the two 
shops, owner Ellen Atkinson says, tick- 
ing off names like Prada, Chanel, Dolce & 
Gabbana and Kate Spade. Clients report- 
edly include actress Catherine Zeta-Jones. 
WHY IT’S THE BEST: The shops 
look and feel like designer boutiques, but 
the items start out priced at about one-third 
of retail, and those that don’t sell after a pe- 
riod of time get marked down by another 50 
percent. So you look like a million dollars 
for a (very tall) stack of dimes. 










BOB GRIER PHOTOGRAPHY 


PETER INDORF, 
NEW HAVEN AND MADISON 
(203) 245-5700, PETERINDORF.COM 

Although there are many jewelers who 
make their own jewelry, Peter Indorf 
takes it to another level, often creating 
handcrafted custom pieces—primarily in 
gold and platinum—that also incorporate 
diamonds, colored gemstones and pearls. 
From initial consultation through the de- 
Sign process and to completion, Indorf 
and his team labors until each piece Is 
nothing short of an artwork and every cus- 
tomer is thrilled with the result. Let them 
create something beautiful for you today. 

Peter Indorf 

makes sure it shines on your finger, so it'll 
shine in your heart for years to come. 


LUX BOND & GREEN. 


MULTIPLE LOCATIONS 
(800) 524-7336, LBGREEN.COM 


Lux Bond & Green was founded in 
1898 by Morris A. Green, who sold pock- 
et watches and gold eye frames from a 
horse-drawn cart in Waterbury. Today, 
watches, diamonds and jewelry from all 





the top designers can be found at Lux— 
names like David Yurman, Honora, Ivanka 
Trump, Marco Bicego, Mikimoto—as well 
as terrific pieces like the stunning cuffs of 
Connecticut-based Evocateur. What ties It 
all together is the family-owned aspect of 
a business that equally respects custom- 
ers no matter the price point, and adds 
them to the family with impeccable care 
and service. 

An anecdote: 
You bring i in the Baume & Mercier watch you 
bought there for a new battery and checkup. 
The technician has a bit of difficulty making 
the watch behave, so you have to wait more 
than a few minutes, and for that he declares: 
no charge. Translation: For the Green family, 
your happiness, and sparkle, is passion No. 1. 
KIMBERLY BOUTIQUE, WEST 
HARTFORD AND GUILFORD 
(860) 523-4894, SHOPKIMBERLY.COM 


In these sister boutiques (one in West 
Hartford and the other in Guilford), the 


Looks like wood. 
Lasts a lifetime. 


fashion Is forward and curated to offer up 
only the best pieces each season. That 
goes for the jewelry too, which is select- 
ed to complement the clothing. Here the 
jewelry makes a statement without being 
too expensive. Currently, the store is fea- 
turing a selection of geometric-style jew- 
elry, BCBG statement necklaces and ear 
cuffs. The designs of Connecticut-based 
designer Ann Lightfoot, who works with 
natural stones, are popular here. 

} You can get 
a statement piece to accent any outfit with- 
out spending a fortune. 
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OPTICARE, MULTIPLE LOCATIONS 
OPTICAREPC.COM 

Specializing in eye care for over 30 
years, OptiCare Eye Health and Vision 
Center is the premier place for routine 
eye exams and eyeglasses, and with 
18 locations throughout Connecticut, 
there’s a center near you. When it’s time 
for new glasses, choose from a selec- 
tion of modern and classic frames from 
Calvin Klein, Ray Ban, bebe, Tom Ford, 
Versace, Prada, and several other great 
brands. For eye health issues requiring 
Surgery, there’s no need to head to the 


Not only is Walpole’s cellular PVC maintenance free and ine re it looks just like natural wood. We can work 
from your inspired ideas, photographs, or drawings, to handcraft distinctive fence and outdoor structures in 
your choice of materials, styles, and colors. Call 800-343-6948 to schedule a FREE design consultation. 


80-\Walpole Outdoors. 


years 
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hospital—with the Ambulatory Surgery 
Center in Waterbury and Laser Vision 
Correction Center in Danbury, a team of 
professionals and surgeons will take care 
of you every step of the way. 

WHY IT’S THE BEST: By using the 
latest in lens technology available and state- 
of-the-art equipment, OptiCare will make 
sure you leave looking and seeing your best. 





THE BOWERBIRD, OLD LYME 
(860) 434-3562, THEBOWERBIRD.COM 
As The Bowerbird likes to brag, it offers 
4,500 square feet of “impulsive necessi- 
ties” —including items that are fun, spe- 
cial and trendy—from more than 2,000 
vendors. Decorative home and garden ac- 
cessories, toys, books, baby gifts, statio- 
nery, clocks, collectibles, frames, jewelry, 
seasonal gifts, gourmet food .. . the selec- 
tion goes on and on, with even more items 
available in its online collection. Half the 
fun of a visit is browsing the shop and 
quickly realizing that there are more great 
gifts here than you have people to buy for! 


New Haven 
a iTare| 


WHY IT’S THE BEST: If you can’t 
find the perfect gift here then you’re not go- 
ing to find it anywhere. 


TOYS 


KIDDLY WINKS, CANTON 
(860) 693-8014, KIDDLYWINKS.COM 


Imagine a store a la “Willy Wonka & 
the Chocolate Factory,” except that the 
merchandise consists of toys not choco- 
lates. Kiddly Winks is family-owned inde- 
pendent shop whose owners “have been 
hunting down whimsical, wonderful and 
magical toys for more than 20 years.” 
Sure, the shop has a selection of de ri- 
gueur LEGOs and other items you'll find 
at large chain stores—but there are lots of 
award-winning, brain-building toys the big 
stores don’t stock. Think of it like “Mas- 
terpiece Theater” on PBS vs. the latest 
sitcom on network TV: Kiddly Winks says, 
“We believe in children,” and it’s evident 
in how they source things children should 
have rather than what they demand based 
on TV marketing. And guess what? When 
kids enter Kiddly Winks, they seize the 
good stuff with a passion so powerful that 
any parent’s “no” will melt into a “yes.” 
WHY IT’S THE BEST: Because Kid- 
dly Winks truly celebrates children; that and 
its location in an open-air-mall oasis that is 
The Shoppes at Farmington Valley. 


Guilford * Old Saybrook * Orange Cox 1 aISy Branford * Hamden *« New Haven 


kennedyandperkins.com 





For more information, see page 98 


AHdVYDOLOHd YAlYD 808 


Central Air 
Conditioning 








eH — . eT. - oe, e.a) » sa. oo Zot m = Zi . = : 
RE Pe ROE a ae, ahs. se Oeste fos irae Gene vA 3 eae 
ee Nae: Zn ae et es pod? 62 tan dni | eat. a3 tN * , ® 
4 : ““ we Gi 637) v - \ - 


for homes with hot water or steam radiator heat! 


Over 10,000 systems installed! 
Little or no remodeling required! 
THE solution for older homes without existing ductwork! 


Sil 


heating & air conditioning 


203.323.9400 


sila.com 


The|Unico|System’ LENNOX > 











RECREATION 











BICYCLE SHOP 
THE DEVIL’S GEAR BIKE 


SHOP, NEW HAVEN 
(203) 773-9288, THEDEVILSGEAR.COM 


Yes, you can certainly buy a new Kona, 

Jamis or Brompton, or find a profession- 
ally refurbished gem here, but The Dev- 
il’s Gear Bike Shop truly believes in “the 
joy of riding,” which means that every- 
one on staff loves to share their bicycle 
knowledge and expertise with every cus- 
tomer regardless of skill level. In addition 
to making repairs and having replace- 
ment parts and accessories, the shop is 
committed to supporting the local riding 
community, sponsoring bicycling events 
throughout the year. 
WHY IT’S THE BEST: Asmall, friend- 
ly shop with an unsurpassed passion for bicy- 
cling makes for a great bike-related experi- 
ence every time you walk through the door. 


RUNNING GEAR 
WOODBRIDGE RUNNING CO., 


WOODBRIDGE & BROOKFIELD 
(203) 387-8704, 
WOODBRIDGERUNNINGCOMPANY.COM 


If you do any sort of extended running 
and exercise, you know there’s nothing 
more critical to your success and contin- 


Come play 


Best Public Course in CT! 





Come experience Fox Hopyard 
and see why Championship Golf 
e& Country Club Living are just 
par for the course. 


BOOK A TEE TIME TODAY! 


860-434-6644 » GOLFTHEFOX.com 
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ued health than the shoes on your feet. 
Woodbridge Running Co. knows this too, 
and the staff—all runners themselves— 
works to find the right shoe for every indi- 
vidual runner and their particular needs. 
Top brands like Nike, Adidas, Asics, New 
Balance and Saucony are carried in stock 
(or can be ordered), and there’s all the 
key accessories (watches, Inserts, en- 
ergy products) as well as running-related 
clothing. 

WHY IT’S THE BEST: It’s a shop for 
runners run by runners. That should cover it! 


SPORTING GOODS 
RANKIN SPORTING GOODS, 


DANBURY 
(203) 743-7601, RANKINSPORTS.COM 


In a world increasingly dominated by 
large box stores and one-click Internet 
Shopping, It’s refreshing to stop in at 
this family-owned and -operated busi- 
ness. Established in 1971, it features 
a wide variety of sporting goods and a 
knowledgeable and helpful staff. There 
are baseball and softball bats, gloves, 
basketballs, tetherballs, badminton, cro- 
quet, bocce ball, football gloves, training 
videos, coaching books and more. 
WHY IT’S THE BEST: It’s big 
enough to have what you’re looking for but 
small enough that there is someone to help 
you find it. a 
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Whether you are looking aN 
for casual chic, business @aaeae 
attire, attending a White 

House dinner, or walking 

down the red carpet, 

Helen Ainson has it all. 


For an incredible selection 


of clothing, accessories, 
evening shoes and lingerie. 


Helen Ainson 


DARIEN 


Sizes 2-24. 
VOTED 2014 
BEST FORMALWEAR 
¢ox Hopyarg 
© nse 
gas 
Golf Club 


1078 POST ROAD § 203.655.9841 


SIZES 2-24 
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THE BEST OF CONNECTICUT 2014 WINNERS’ SHOWCASE 
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Your BEST Guide 


for all things Connecticut 


Vaxon— Kent 


Lingerie 
The largest selection of bras in CT 


Moving SALE 


All Bras, Lingerie, 
Sleepwear, Shapewear, etc... 


(While supplies last * Excludes surgical items) 









THE BEST IN FOOD, DRINK, SHOPPING AND M 





Come in and 
be fitted by our 
trained experts. 


Sizes 30AA to 56L 


“The magazine Connecticut lives by” 


To subscribe, return the card in this issue, 
order online at www.connecticutmag.com 
or call toll free 855-235-9032. 
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185 Boston Post Road, Orange, CT (Hitchcock Plaza) 
203-795-3682 


Hours: M, T, W, F 10-5:30pm; Thu |0-7pm, Sat 10-4pm 
www.saxonkent.com 











Affordable Prices! | 
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& gifts for preemies 
to boys & girls size 12. 


<- 38 W. Main Street 


“Www. Scar themecnids com 
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BEST WOMEN’S ACCESSORIES 2014 
a? 


as 


Vg 


Accessories & Womens Clothing 








CAPRI 


1417 Post Road, Fairfield, CT | 203-254-6411 









50 Hurd Avenue 
Bridgeport, CT 06604 
203-334-3396 « Fax 203-367-7864 


www.thebarn-bridgeport.com 
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BEST COUNTY FAIR 2014 BEST ART SUPPLIES 2013-2014 


Hull's 


CVn he 8 2 St. tv 
Art Supply & Framing 
Tools for the Imagination Since 1947 


95th Annual ~ September 25-28 Everything for the Amateur or Pro Artist 
World-Class Entertainment, Exhibits, Wine Festival, Kid's Art, Craft and School Project Supplies 
Discovery Center, Farm Museum, Animal Pulls, Novelty Events, Gifts and Art Novelties you won't find anywhere else 
Kid's Place, Midway and more! Extensive Selection of Architectural Model Building Supplies 
Ready-Made Frames and Custom Framing 
Cards, Posters, Journals and Planners 


30 Town House Road, Durham, CT | 860-349-9495 1144 Chapel St. New Haven, CT Open 7 Days 
durhamfair.com 203.865.4855 HullsNewHaven.com 


3 BEST TOYS 2014 BEST ANTIQUES 2014 (single dealer) 
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Biers. 


* 


5m 
.* oy’ Mill House 
KidAly Winks ANTIQUES & GARDENS 


Just Great Stuff for Kids o— EST. 1964 — 


A destination for fine antiques 


110 Albany Turnpike 
The Shoppes at Farmington Valley 
Canton, CT | 860-693-8014 1068 Main Street North, Woodbury, CT | 203-263-3446 


kiddlywinks.com millhouseantiquesandgardens.com 
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Traditional, New York Style & Jewish Deli... 
...food that feeds the soul and warms the heart! 





Open 7 to Midnight, 7 Days a Week 






435 Hartford Turnpike, Vernon, CT | 860-875-1344 


reinsdeli.com 


TONEBRIDGE 


a RESTAURANT 


Celebrating 25 years! 


50 Daniel Street | Milford, CT | 203-874-7947 


stonebridgerestaurant.com 


BEST RETAIL WINE SELECTION 
1998-2007, 2009, 2011-2014 


Mt.Carmel 


WiNe® Spirits Co. 


WINE MERCHANTS SINCE 1934 


Great Wines, Great Prices 


Join our email list for sales, dinners, tastings and events 


2977 Whitney Avenue, Hamden, CT | 203.281.0800 


mtcarmelwine.com 


CONNECTICUT MAGAZINE'S 





BEST PIE 2014 


Meat and Veggie Pies, Sweet Pies and Quiche 





26 North Main Street, Southington, CT | 860-681-6118 
910 Whalley Avenue, New Haven, CT | 203-376-0606 


sixpencepiecompany.com 






BEST COMMUNITY THEATER 2014 


THEATRE|!) 31'S 


NEW MILFORD 


Dedicated to diverse and challenging productions 
that engage and entertain. 


5 Brookside Avenue | New Milford, CT | 860-350-6863 


theaterworks.us 























Wed 


BY THE SEA 


Classic ambiance 
Breathtaking water views 
Delectable fare 


Gracious rooms 


All weddings exclusive 


For an escorted tour 
please call Sara 


at 860.388.4809 





SAT BROOK 
POINT 
INN & SPA 


owe 


SAYBROOK.COM 
2 Bridge Street, Old Saybrook CT 


For more information, see page 98 
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BY ELISE MACLAY 


FIRESIDE TAVERN AT SHARPE HILL VINEYARD REPRESENTS A JOURNEY TO AUTHENTIC EXCELLENCE IN POMFRET. 


KK 

Visit a vineyard. Taste the wine. Stay for dinner. Now and on into 
autumn, when the grapes are harvested and the Connecticut hills turn 
red and gold, is the perfect time. The Fireside Tavern at Sharpe Hill 
Vineyard is the perfect place. With the star of its wine list an award- 
winning white called Ballet of Angels, how could it not be enchanting? 

When we arrived in late afternoon, golden sunlight and deep 
purple shadows striped rows of leafy vines covering a gentle hill that 
could have been in Napa or Sonoma—or Tuscany. We parked in a 
field, paused to admire a weathered split-rail fence, its zigzag pattern 
as iconic as Connecticut's fieldstone walls, and then following a series 
of “Entrance” signs, found ourselves facing a huge barn door that slid 
open to reveal a candlelit reception room with a reservation desk, a 
library table set with antique silver, and a corner staircase. 

Reservations, especially in leaf season, must be made weeks in 
advance but the warm welcome we received was worth the effort. 
A pretty, chatty young woman led us up steep narrow stairs to the 
Fireside Tavern, well-named for the huge central hearth and chim- 
ney which dominate the room. Wide floorboards, sloping eaves and 
ladder-back chairs evoked a Colonial farmhouse . . . but wait, that 
mural on the wall, misty and mysterious. A chateau in the Loire val- 
ley? A castle in the Barolo hills? 

Maybe, but one thing was quickly becoming clear: Fireside Tav- 
ern at Sharpe Hill Vineyard is no ordinary restaurant. It feels more 


like having dinner at a friend's house, if the house happens to be in a 
vineyard and the friend happens to be a very good cook. As our meal 
unfolded, we felt more and more at home. 

The menu was short, carefully curated and as local as it is possible 
to be. Herbs, vegetables and the edible flowers that adorned many of 
the dishes we ordered came from a kitchen garden a few steps away. 
Our entrées—beef, lamb and chicken—were grilled over apple and 
cherrywood from trees cleared on the property. Real wax candles 
flickered and there was a handcrafted quality to the entire experience. 
Straightforward excellence was the aim, not “wow” appeal or infinite 
variety, but with five appetizers and seven entrées offered, we found 
much to like. Delicately smoked river trout, for example, was the best 
I've had in a long time. Splashed with a house-made vinaigrette and 
served with fresh asparagus and Yukon gold potatoes, it would be 
called a “small plate” in trendier venues but Sharpe Hill just tells it like 
it is. Smoked salmon, too, was top of the line, served with lemon and 
marinated capers. Insalata caprese also owed its appeal to the high 
quality of its ingredients—ripe, juicy heirloom tomatoes, fresh basil 
and luscious mozzarella di Bufala. 

But an appetizer called simply “Fruit and Cheese Plate” trumped 
them all. Worth a trip from anywhere (and Sharpe Hill is pretty far 
from everywhere), it included tart, crumbly goat cheese, mild-as-May 
Jarlsberg, triple cream Brie, Double Gloucester Stilton, and—hold 
your hat—blackberries, strawberries, blueberries, date and prune 


What could be better than accompanying a sensuous, locally sourced feast with wine—at the vineyard where it was grown! 
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Plates at Fireside Tavern are painstakingly prepared 
and presented. (From top) capers-sprinkled smoked 
salmon; a much-praised fruit and cheese plate; and 
wood-grilled salmon as art. 


RATINGS 
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kkk Extraordinary 


snippets, green apple slices, walnuts and fig 
jam, all attractively mounded on a shallow 
plate and topped with a bright orange nas- 
turtium blossom. 

Our entrées were less showy but equally 
delicious. Two prime six-ounce loin lamb 
chops were marvelously tender, wood-grilled 
medium-rare as ordered and accented with a 
sprig of rosemary from the garden. The salm- 
on was wild, wood-grilled and served with 
fresh dill and, surprisingly, a touch of honey. 

Herbs de Provence, lemon thyme and im- 
ported lingonberry preserves did what they 
could to glamourize a rather mundane entrée 
of organic boneless breast of chicken that our 
diet-conscious friend had ordered. On the 
other hand, a beautifully marbled boneless 
rib eye (nostalgically dubbed Delmonico 
steak) with a five-pepper rub was 14 ounces 
of heaven. 

At this point, I must backtrack a bit to 
report an unfortunate misstep. Our entrées 
arrived while we were still enjoying our ap- 
petizers and beginning to explore the cheese 
plate. There was no room on the table for 
more plates. We preferred not to tackle two 
courses at the same time. Consternation all 
around. Apologizing profusely, our servers 
took our entrées away, only to bring them 
back a few minutes later because “the chef 
said” they could not be held longer without 
ruination. We soldiered on without further 
comment because I was incognito as I always 
am when I am reviewing—just another guest. 

As a restaurant critic, however, I pull no 
punches. I hate having to relate a mistake like 
this one, which could be a one-time aber- 
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ration, judging by everything else. And the 
“everything else” at Sharpe Hill Vineyard was 
pretty wonderful in an out-of-the-ordinary 
way. Desserts, especially, departed from the 
countrified fruit pies and cobblers one might 
expect in favor of a splurge surge: Princess 
Louise cake, a multi-layered white cake with 
raspberries and buttercream named for 
Queen Victorias daughter, would do royalty 
proud. People order it for birthday parties. 
Key lime pie with a tasty cookie crust was 
tart, tangy and fresh tasting. But the piece de 
résistance was an eyecatching, mouthwater- 
ing chocolate creation called Moon Moun- 
tain torte made with chocolate cake, choco- 
late buttercream, white chocolate chunks, 
milk chocolate chunks, hazelnuts and dark 
chocolate ganache. 

We left with bottles: Ballet of Angels (of 
course), semi-dry, fruit forward, a mix of 
Vignoles and nine other varietals; an ele- 
gant Bordeau-style Cabernet Franc; and my 
favorite, a Vineyard Reserve Chardonnay 
made entirely from grapes grown at Sharpe 
Hill Vineyard (Chardonnay and Melon de 
Bourgogne), fermented and aged in French 
and American oak barrels. A votre santé. 


The Fireside Tavern at Sharpe Hill Vineyard, 
108 Wade Rd., Pomfret 
(860) 974-3549, sharpehill.com 


Friday: Dinner at 6:30 or 7 p.m.; Saturday and 
Sunday: Lunch at 12, 12:30 or 3:30 p.m. Price range: 
appetizers $15 to $24: entrées $26 to $35; desserts 
$10. Limited wheelchair access on first floor. 

Major credit cards. 


* Good Fair Poor 
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Table Talk 


BY ELISE MACLAY 


The new net zero is hot news these days 
because while renewable energy may be a 
matter of life or death for the planet, for the 
first time architects and builders are able to 
achieve it in practical, affordable ways. Forget 
ugly in-your-face solar panels and take a look 
at Saybrook Point Inn, Spa & Marina, which 
Stephen Tagliatela and his partners have 
transformed into one of the greenest resorts 
in Connecticut, a poster-child of what the 
new net zero looks like when beauty enters the 
equation. Much of the appeal lies in what you 
don’t see. Thirsty lawns have been replaced 
with flower beds, shrubbery and plants that 
delight the eye, prevent erosion, attract birds 
and provide herbs and vegetables for the inn’s 
Fresh Salt restaurant. The new net zero means 
saving what we have so we can have more of 
what we want. Way to go, Connecticut. (860) 
395-2000, saybrook.com 

The newest restaurant in Oxford now oc- 
cupies one of the oldest buildings in the state. 
Built in 1795 as a hotel, Oxford House has 
been dishing out hospitality pretty consistently 
until a couple of years ago when it closed and 
fell into disrepair. But all is well—a couple 
of Irishmen came along and saved the day. 
New owners Kieran McAlinden and Michael 
Brennan renovated and restored the building 
and now have opened Brennan’s Shebeen 
Irish Bar and Grill, dedicated to the meaning 
of “shebeen,” the old Irish term for a drink- 
ing establishment where you can always find 
good drink and good friends. (203) 881-9242 
brennansshebeen.com 

Gone just six months after opening Pri- 
mary Food & Drink, chef Graham Elliot, the 
hotshot from Chicago, closed his Greenwich 
restaurant and went back to the Windy City. 
Officially: “The concept ultimately did not 
transfer to the Greenwich market.” Unoffi- 
cially: “It wasn’t busy.” 

Oh, say can you see? The river? You're on 
it. A huge whitewashed clapboard building? 
You can’t miss it. The stars and stripes hang 
from the rafters. You're inside a stunning new 
restaurant called Red 36 at Seaport Marine 
on Washington Street in Mystic. Opened this 
summer, this glamorous, glorified clam shack 
owned by Angela Kanabis, the daughter of 
Carol Kanabis who operates Bravo Bravo in 
Mystic and Olio in Groton, has everything go- 
ing for it—seating for 150 inside and out, a 
casual vibe and an ocean-oriented menu deli- 
cious enough to be a draw without a river view. 
(860) 536-3604, red36ct.com 


Paloma Opens in Stamford 


BY DOUGLAS P. CLEMENT 


Paloma Is a new culinary 
destination from chef Aar6n 
Sanchez (below), full of fine 
food and festive drink like 
MU UELELICE 


Hip, stylish, delicious new Latin sizzle has 
arrived at the high-energy Harbor Point ur- 
ban redevelopment on Stamford’s industrial 
waterfront in the form of the new restaurant 
Paloma from chef Aarén Sanchez, the owner 
of Mestizo in Leawood, Kan., and co-star 
of Food Network's hit series, “Chopped”— 
among many other credits—who recently 
appeared at The White House as a guest chef. 

“There's something [especially] convivial 
and social about eating Latin-inspired food,” 
Sanchez tells Connecticut Magazine. Dishes 
with nice acidity, great spice and influences 
from cuisines around the world are a hot cu- 
linary trend with time-tested appeal—while 
also particularly appealing to young food 
savvy people who “travel the world,’ Sanchez 
says. 

At Paloma, Sanchez is presenting the fla- 
vors of Latin America (of “where I grew up”) 
and, he says, from “my travels.” 





That translates into dishes like this raw 
bar: Hamachi tiradito with passion fruit aji 
rocoto sauce and crispy hominy, beef heart 
and sirloin tostada with quail egg. Botanas 
(small plates) include cactus fritters with 
chipotle remoulade sauce, chorizo and sweet 
plantain empanadas with molé, and albon- 
digas (meatballs) with chipotle broth and 
mint. For entrées, how about pan-seared 
double-cut pork chop with grapefruit mojo 
served with yam purée; camarones mojo de 
ajo (jumbo shrimp with chile de arbol but- 
ter); and large share plates such as pollo pibil 
(whole roasted chicken marinated in schiote 
habanero sauce served with pickled salad) 
and tomahawk steak for two with chimichur- 
ri sauce and epazote bearnaise served with a 
wild mushroom salad and bone marrow and 
short rib enchilada. 

Asked about favorite things and dishes, 
Sanchez says Paloma will delve into all the 
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molés and “the traditional sauces,’ and adds, 
“T look forward to making my grandmother's 
meatball recipe, which is one of my favorite 
things on the menu.” 

“I'm so excited to be here,’ the chef says of 
Stamford and Harbor Point, which, its web- 
site explains, is “a transit-oriented, mixed use 
development along the Long Island Sound. 
Comprised of more than 1,500 new apart- 
ments, Stamford’s newest office space, and 
some of the regions finest dining and shop- 
ping establishments, Harbor Point is a true 
‘24/7 location. Harbor Point also boasts sev- 
eral marinas, a waterfront boardwalk, and 
acres of public parks.” 

“We are thrilled to open such an exciting 
restaurant in an area that is in the middle of 
a rebirth, thanks to the commitment of the 
BLT group and the Harbor Point develop- 
ment teams,’ Sanchez says in an opening 
statement. “I can’t wait to share my flavors 
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and cuisine with the community. Paloma is 
all about bringing people together to enjoy 
great food and drinks in a beautiful setting” 

The 250-seat Paloma, the statement says, 
“will feature a range of offerings, from whole 
roasted meats from the restaurant's wood 
grill to an extensive raw bar, ceviche, grilled 
seafood, and a variety of shareable plates. 
Paloma will also offer a wide range of classic 
and contemporary cocktails that represent 
a wide selection of handcrafted spirits from 





“2 
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Above: Paloma’s 
pan-seared double- 
cut pork chop with 
grapefruit mojo. At 
left: Enjoy libations 
like the Ménage 

a Trois or Bee’s & 
Honey, or pick some- 
thing more exotic 
from the bar's wide 
selection. 


Latin America, including tequila, mezcal, 
pisco, cachaca, and rum.” 

The signature cocktails include: 

Paloma—ruby red grapefruit and lime, 
sea salt, purified water, camarena reposado 
tequila and grapefruit creme brtilée nectar, 
carbonated. 

Amor—jasmine flowers and orange, maté 
nectar, lavender tincture, carbonated. 

Bees & Honey—raw honey and lemon, 
ginger-tumeric nectar, el buho mezcal and 
makers mark bourbon 

Grace—passion fruit and lemon, orange 
blossom, sugarcane, casamigos silver tequila 
and champagne vollereaux 

Alegre Hemingway—lime and ruby red 
grapefruit, maraschino liqueur, tapatio anejo 
tequila and atlantico reserve rum 

Paloma is the first of several sequential 
launches for Sanchez, who will go on to 
open Alegre in New York City, and Johnny 
Sanchez with friend and colleague Chef John 
Besh in Baltimore. After that, Sanchez tells 
Connecticut Magazine, he’s looking at doing 
something in New Orleans. 

“No one ever called me smart,’ Sanchez 
jokes when asked about the challenges of mul- 
tiple launches, adding more seriously, “We 
have a lot of real talented people around us.” 

chefaaronsanchez.com 
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BAKING CREATIVITY IS ON VIEW FOR ALL TO SEE—AND TASTE. 


Centrally located in downtown New Haven, the Panera Bread on 
Chapel Street is a go-to stop for hungry Yale University students, workers 
on their lunch breaks and visitors to the Elm City looking for quality food 
prepared with fresh ingredients, served in a familiar environment and 
ready quickly—essentially more healthy “fast food” done right. 

You may associate Panera with its soups, salads and sandwiches— 
available individually or in “you pick two” combinations with smaller 
portions of each—but you shouldn’t forget what the company was built 
on: bread. 

Panera Bread is first and foremost a bakery that offers quality breads 
and pastries throughout the day. In opening the New Haven location, 
Panera Head Baker Tom Gumpel (below) wanted to reinvigorate the com- 
pany’s emphasis on baking. 

The Chapel Street Panera contains the growing national company’s first 
test bakery, where new recipes are tried and old favorites are reimagined. 
The words “Small Batch Bakery” hover over the large glass windows 

that offer a peek into the space from the street. Once you’re Inside, 
though, you may be hard-pressed to find the kitchen. The transition 
from the typical Panera bakery-café to test bakery is so seamless that it’s 
nearly unnoticeable. 

The sprawling counter where customers are accustomed to placing 
their orders extends along the right wall to the front windows, and is 
topped with electric mixers and baking sheets. Trays of fresh pastries are 
stacked along the front windows, providing what is perhaps the most tell- 
ing sign that something is different in this cafe—the bakery runs all day 
long, offering a constant scent of fresh baked bread. 

The small batch bakery opened a year ago, but it’s an idea that has 





been in the back of Gumpel’s mind for years. It is part of the company’s 
evolution and continued investment in baking innovation. “I’ve always 
wanted to push toward this,” he says. “[| wanted to] rethink the way items 
are created in a way the customer sees and smells it occurring. 

“In a world of mass production, not that we’re not in that, but there’s a 
disservice to baking quality,” Gumpel continues. “We’re mixing from dry 
right here. It’s what your mom or grandma [would do].” 

The test bakery is an evolution of the company’s typical testing 
process. For years, Panera has been developing and testing recipes in 
laboratories across the country, and It’s been working relatively well. The 
one thing these labs were lacking, though, was customers. “For years 
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BY KATE HARTMAN 


we’d bake products and 
have customers fill out 
Surveys, and then decide 
to go into a test process,” 
Says Gumpel. 

The bakers would take 
over the kitchen of an 
operational Panera during 
lunch hour in order to get 
customers’ feedback. 
Gumpel thought that pro- 
cess could be streamlined 
by working a bakery into 
the layout of a restaurant, 
using the regular custom- 
ers are test subjects. 

The St. Louis, Mis- 
souri- based chain has more than 1,800 bakery-cafes across the U.S. 
and in Canada. New Haven may seem like an unusual choice for the test 
kitchen, but it made perfect sense to Gumpel. 

Considering all of the businesses located in and around downtown, 
the students attending Yale and others who are drawn to New Haven’s cul- 
tural and lifestyle amenities, there’s a consistent built-in customer base, 
and therefore, a steady supply of taste-testers. “There’s an infrastructure 
in New Haven,” says Gumpel. “There are people here all the time... 
Where rubber hits the road Is getting food into mouths.” 

There are two levels of testing—screening and preferencing. Screening 
involves giving customers samples and asking, “How do 

qh. 
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you like this?” Preferencing takes the test one step further 
by asking, “How do you like this compared with that?” 

Items can be in the testing phase for a year or more be- 
fore making it onto an official menu, like the new flatbread 
sandwiches Introduced in May, which spent more than a 
year in test. The naan-style sandwiches were inspired by 
the travels of Gumpel and Panera’s Head Chef Dan Kish. 
The flatbreads are baked daily in Panera bakeries. 

New Haven patrons get a front-row seat for the experi- 
mentation process. Come tn for lunch and you may be 
asked to sample some baked goods and give your opinions 
(| was asked to try chocolate orange scones on a recent 
visit.) 

The test kitchen is not only responsible for offering 
some delicious additions to the Panera menu. Changes In 
Staffing, signage and uniforms have also come out of the 
New Haven location to be implemented in bakery-cafés 
across the country. 

The restaurant’s menus, which hang behind the front 
counter, are rotated to display breakfast and lunch options, and the 
bakers wear crisp grey chef’s coats. Flatware, plate changes and sound 
system upgrades are also being exported to other locations. 

“We distill what works here and move it [to other stores],” says Gum- 
pel. In arelease he adds, “Panera began with bread. It’s our passion, soul 
and expertise. Our test bakery is an example of our continued focus on 
our identity as bakers, as we push ourselves to keep learning how best to 
lay out, staff and operate our bakeries.” 

For more info, visit panerabread.com. For a sneak peek on what Pane- 
ra’s bakers are thinking and what may be coming to the menu nationwide, 
seek out the New Haven Panera on Chapel Street. 
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As akid, Torie Burke loved the artificial food coloring in candy. 

“| used to run around with a blue tongue thinking It was really fun,” she 
recalls, but that was because she didn’t know how potentially unhealthy 
food coloring was. “Now as an adult | look back and I’m like, ‘Wow, that was 
basically like putting paint on my tongue.” 

Today, Burke still loves candy, and as the cofounder of Torie & Howard, 
a company that makes specialty organic hard candy, she’s dedicated to 
providing it to health-conscious consumers in a natural and less harmful 
way. 

The New Milford-based company sells four flavors of addictively good, 
USDA-certified organic hard candies that are made with all-natural 
ingredients and are free of additives, artificial flavors and colors. While not 
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quite good for you, these candies certainly are 
healthier than the competition and taste better, 
too—a sample stash provided to Connecticut 
Magazine for “research purposes” disappeared 
quicker than you can say “certified organic.” 
“We're following along with what everybody 
wants, which is higher quality, better taste, 
cleaner ingredients,” Burke says. She adds that 
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BY ERIK OFGANG 


with Torie & Howard products “you’re not eating something that’s carcino- 
genic.” 

The bite-size, not-so-guilty pleasures Torie & Howard sells are distributed 
nationally at hundreds of stores. In 2012, the company was founded by 
Burke and her longtime friend Howard Slatkin, an uber successful interior 
designer and the founder of the home fragrance brand Slatkin & Co., which 
was launched in the 1990s and quickly became a favorite at high-end 
retailers including Saks Fifth Avenue, Neiman Marcus and Barneys. 

The two met through the interior design industry, as Burke was a sought- 
after color consultant. They were inspired to start the company after they 
both underwent dramatic diet changes. A few years ago, after realizing he 
was living an unhealthy lifestyle, Slatkin had a health awakening and lost 
more than 100 pounds. Around the same time, because of severe food aller- 
gies, Burke had to change her diet dramatically. Both were suddenly paying 
tremendous attention to what they were eating and found there were not 
many healthy sweets available. As a result Torie & Howard was born. 

While still candy, Torie & Howard’s sweets are treats you can enjoy with- 
out remorse. 

“This is a dedicated moment when you're having a little sweet treat in 
the afternoon, it’s three grams of sugar, just under a teaspoon, and it’s 12 
calories,” explains Burke. “ It’s a moment; you're not grabbing a bag of 
popcorn and you’re not eating a whole candy bar that’s 150, or 180, or 200 
calories. It's just a sweet-treat little moment where you can indulge and not 
take on 100 calories.” 

In addition to providing organic hard candy to the masses, the company 
is dedicated to supporting nonprofit organizations and charities. One of the 
company’s favorite nonprofits is Autism Speaks, which is among the world’s 
leading autism science and advocacy organizations. 

Today, the mouthwatering flavors the company offers include d’anjou 
pear and cinnamon, pomegranate and nectarine, blood orange and honey, 
and pink grapefruit and tupelo honey. Asked which is her favorite, Burke 
hesitates. “| joke that | sleep around with all of them,” she says, then adds, 
“| do like them all for different times of the day and for different uses. The 
pear and cinnamon is the most subtle and many people’s favorite but the 
current bestseller is pomegranate and nectarine, which has the most verve. 
Really | love them all for different reasons, so | move around through them. 
But if you had to force me gun against the head into a decision, | would take 
either the pomegranate or pink grapefruit.” 

torieandhoward.com. 
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IDRINKS & MARTINIS 





MOULFORD MULE 
Fresh lime juice, Temptation bourbon, 
ginger beer, a hint of apricot puree. 

*or Russian Mule made w/Sobieski Vodka. 9 





IBERRIES & BUBBLES 

St. Germain, fresh lemon juice, agave, Pama 
liqueur topped with prosecco & strawberry 
puree. 9 


IDOWNTOWN MARGARITA 
Blood orange puree, Tanteo jalepeno tequila, 
Patron Citronage, fresh margarita mix. 9 


IPOMATINI 

Absolut citron, Pama Liqueur, fresh lime 
Juice, splash of cranberry, splash of POM 
juice. 10 


IFILIRTINI 
Stoi Razz, prosecco, cranberry juice, 
pineapple juice, splash of POM juice. 10 


*“** 
TTAVIERN IPICIKILE [BACK 
A shot of Brooklyn infused pickle juice, w/a 
shot of Jameson whiskey, garnished with a 
cornichon. 6 





IBROOKLYN LEMONADE 
Muddled cucumbers, Brooklyn Gin, organic 
lemonade topped with ginger beer and fresh 
mint. 9 


MODLFORD SUMMER 

Muddled strawberries, absolut citron, RIPE 
sour, simple syrup, topped with a riesling 
floater. 9 





ESPRESSO MARTINI 
Fresh espresso, Sobieski vanilla vodka, 
Kalhua, touch of Baileys. 10 














IBEACH TOWN MARTINI 
Muddled basil, fresh lime juice, simple syrup 
& Hendricks Gin. 10 

















MARGARITA 

Tres Agaves tequila, fresh lime, Patron 
Citronage, and RIPE margarita mix and fresh 
lime. 9 











SUMMER SANGRIA 
Pinot grigio, muddled strawberries, fresh basil 
and Sprite. 9 





BLOODY B.L.T 

Absolut Peppar, topped w/Bakon vodka, 
butcher bacon, garnished with Texas toast, 
lettuce & tomato. 9 




















SMALL IPLATES 





Crab Cakes 
w/baby arugula, sweet potato crisps & 
smoked paprika aioli. 12 


Calamari 
w/lemon and herbs, served with a 
spicy Korean or marinara sauce. 12.5 


Mussels 
In a Thai coconut broth with a grilled 
baguette. 12 


Dutch Fries 
Hand-cut fries w/ foamed 
Hollandaise. 6 

‘Truffle Parmesan Fries. 8 


Philly Egg Rolls 
‘Tender steak, onion and cheddar filled 
egg rolls served with chipotle aioli. 10 


GRILLED 
FLATBREADS 
Margherita-San Marzano 
Crushed tomatoes, Fontina, 
Parmesan cheese, fresh herbs & extra 
virgin oil. 12 





Gorgonzola & Hot Cherry 
Peppers 

Garnished w/arugula, herbs and 
EVOO. 12 


Leek & Bacon 
‘Tender Leeks, Fontina, Parmesan 


cheese and thick sliced, smoked 
all-natural bacon. 12.5 


IRAVY BAIR yy 


See blackboard for daily selections 


Chilaquilles 

Traditional Mexican dish, often 
referred to as “Mexican Lasagna.” 
Corn tortillas braised in tomatillo 
salsa with Cotija cheese, sour cream 
and tomato, with guacamole & pico 
de gallol2 


Nachos 

w/tomatillo braised beef, cheddar & 
Cotija cheeses served w/guacamole 
& pico de gallo. 13 


Wings 

CHOICE OF: 

Tavern Buffalo, Kansas City BBQ or 
Korean Style. 12 





Lazy Wings 

CHOICE OF: 

Tavern Buffalo, Kansas City BBQ or 
Korean Style. 10 


SALADS 





Avocado 

Avocado and Romaine tossed with 
fresh guacamole, tomato & red onion, 
topped w/crisp tortilla strips 10 


Caesar 

Crisp Honey-Gem Romaine with 
brioche croutons, our Tavern Caesar 
dressing and Reggiano Parmesan. 10 


Goat Cheese, Beet & 
Pistachio 

Roasted beets w/crumbled goat cheese, 
baby arugula, toasted pistachios, in a 
champagne vinaigrette. 12 


Eli’s Signature Salad 

Mixed greens with candied walnuts, 
cranberries, apples and Gorgonzola 
cheese, in a balsamic vinaigrette. 10 


McGregor’s Shaved Salad 
A mix of garden-fresh shaved 
vegetables, dressed in a truffle white 
wine vinaigrette. 9 





SALAD ADDITIONS 





*Grilled Burger 6 


Seared Shrimp 9 
Salmon 10 





*Hangar Steak 9 Chicken Breast 4 
Fried Chicken Strips 5 





Seared Scallops 10 
Crab Cakes 10 








*NOTICE: Thoroughly cooked meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness. 


Eli's Tavern Adds Miltfor 
Gastropub to Empire 


One of the hottest openings on the Con- 
necticut restaurant scene took place just a 
few weeks ago in Milford center, where Eli's 
Tavern debuted in an historic building on 
curving, quirky, charming Daniel Street, just 
off the green in a thriving Milford center. 

Eli's is the latest outpost in the small but 
mighty “chain” owned and operated very pas- 
sionately by a group of Connecticut residents 
who all have other “day jobs,” explained Kev- 
in Fitzsimmons, the general manager in Mil- 
ford. There's also Elis on Whitney and Eli's 
Brick Oven Pizza & Market in Hamden, Eli's 
on the Hill in Branford and Elis Catering. 

Elis Tavern ups the culinary ante by em- 
bracing the gastropub ethos and bringing in 
a talented young chef, David Brooks, a Culi- 
nary Institute of America graduate who did 
an internship at the legendary Le Bernardin in 
New York City and previously owned Judie's 
European Bakery in New Haven (so “the des- 
serts are out of this world,’ Fitzsimmons says). 

The result of the whole formula is well- 
priced, delicious and hearty tavern fare that’s 
executed as beautifully as haute cuisine and 
kicked up more than a notch from pub fare 
by the chef’s talent and creative twists. 

Consider the Philly Egg Rolls from the 
Small Plates menu. These variations on the 
classic Philly cheese steak sandwich—with 
the egg roll replacing the bread—are packed 
with super-tender and richly flavored (real) 
steak, onions and cheddar, and then nicely 
spiced with chipotle aioli. They're totally ad- 
dictive—and go great with any of the 18 craft 
beers on draught. 

Another example is the lobster roll. Lots of 
even the best lobster rolls out there are filled 
with knuckle and claw meat, but Fitzsimmons 
says the Elis Tavern version contains precious 
tail meat. Brooks makes the classic fresh 
and sublime with his foamed hot-buttered 
corn sauce, and then tops the lobster meat 
with crisped tortillas to bring some pleasant 
crunch into the equation—pairing all of that 
with a piquant purple slaw (and fries). 

One key factor that renders the lobster so 
buttery soft and delicious—likewise the steak 
in the Philly Egg Rolls—is that Brooks pre- 
pares all of the meats and other proteins in 
the sous-vide method, which yields the most 
tender bites you've had while retaining and 
enhancing flavors. 

So imagine the satisfaction that awaits in 
any of the burgers, the Tavern BBQ Hanger 
Steak, Filet Mignon, Southern Fried Chicken 
or Grilled Southwest Chicken sandwiches, 


among other dishes. 

If meat isn't your thing, there's plenty to 
love at Elis Tavern, from salmon and veg- 
etable burgers to the crab cake sandwich and 
a range of other fresh seafood—Mussels Pap- 
pardelle, Scallops Coconut, Lobster Mac & 
Cheese and more. 

And the seafood tower—forget about it; ev- 
ery time one comes out of the kitchen, guests 
at each table it passes by try to co-opt it as 
their own. (The raw bar menu changes daily. 
When we visited, the specials included Blue 
Point, North Point or Irish Point oysters.) 

There's even a mini menu of grilled flat- 
breads, with the Leek & Bacon one sound- 
ing very tempting (tender leeks, Fontina, 
Parmesan cheese and thick-sliced, smoked 
all-natural bacon.) 

All the great food can be paired with an 
impressive selection of craft beers on draught 
or in bottles, lots of wines by the glass or cre- 
ative cocktails. 

The classic and creative cocktails are in- 
fused with the style of a master mixologist 
from New York City and the ingredients are 
as prime as those for the food, with fresh and 
natural mixers coming from Ripe in Wall- 
ingford and the chefs making purées and 
squeezing fresh lime and lemon juice. 

The website sums it all up: 

“The urban style restaurant features an 
eclectic menu including local daily seafood 
specials, sandwiches, burgers, grilled flat- 
breads, crisp fresh entree salads and deli- 
cious desserts. Our bar features 20 micro 
brews, 18 wines by the glass and specialty 
craft cocktails with fresh juices. Whether 
you are having a business meeting, meeting 
friends or going on a special date, Eli's Tavern 
is the place to be!” 

Amen to that—especially when the interi- 
or design of Eli's is so vibrant and welcoming, 
with the open bar area located in the middle 
and seating on both sides and in the windows 
in the front. The most coveted location is the 
elevated booths along the wall on one side of 
the bar, with banquettes in the back. They're 
private and cozy at the same time they're 
open and part of the scene, and they strategi- 
cally face the side of the bar with a row of 
big-screen TVs. 

Settle in there and pretty much close your 
eyes and point anywhere at the menu—and 
youre in for a gastropub-style fine dining treat 
that has all the ingredients and energy the 
Connecticut dining scene needs right now. 

For more info, visit elistavern.com. 
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A WINE BAR & KITCHEN 
BY THE FEDERAL 


70+ WINES BY THE GLASS 
MODERN AMERICAN TAPAS 


Blue Back Square 

(Se i -leslelat-|mncel-le| 
West Hartford, Conn. 
860-206-4648 
vintedwinebar.com 


85 Lyme Street, 
Ola Lyme, CT 


oldlymeinn.com 
thesidedoorjazz.com 
facebook.com/oldlymeinn 





For more information, see page 98 


Fairfield County 


Artisan » New England A farm-to-table restaurant 
with New England-inspired seasonal cuisine, « Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining, L D, $$, WA 


Barcelona Restaurant & Wine Bar . Spanish Med- 
iterranean Cutting-edge restaurant serving Spanish 
and Mediterranean cuisine. Wine Spectator Award of 
Excellence. « 63-65 North Main St., South Norwalk, 
(203) 899-0088; 18 West Putnam Ave., Greenwich, (203) 
983-6400; 4180 Black Rock Tpke., Fairfield, (203) 255- 
0800; 222 Summer St., Stamford, (203) 348-4800 (bar- 
celonawinebar.com). Open daily. Experts’ Pick—Best 
Appetizers. L D LS, $$, WA 


Bernard’s + French Consistently serving perfectly ex- 
ecuted seasonal entrées in an elegant country setting. 
Wine Spectator Award of Excellence. « 20 West La., 
Ridgefield, (203) 438-8282 (bernardsridgefield.com). 
Closed Mon. Experts’ Pick—Best French, Best Brunch. 
L (Tues.-Sun.) D SB, $$$, E, WA 


Bloodroot . Vegetarian Offers a seasonal menu that 
might include Vietnamese summer rolls, the Bloodroot 
burger and Mexican mole. « 85 Ferris St., Bridgeport, 
(203) 576-9168 (bloodroot.com), Closed Mon. Experts’ 
Pick—Best Vegetarian/ Vegan. L (Tues., Thurs.-Sat.) D 
SB, $$, WA 
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Bobby Q’s Bodacious Barbeque & Grill. Barbe- 


cue The real deal: BBQ nachos, baby-back ribs, the 
brisket Reuben, burnt ends and lots more. « 42 Main 
St., Westport, (203) 454-7800 (bobbyqsrestaurant.com). 
Open daily. Experts’ Pick—Best Barbecue. L D, $$, E, 
WA 


The Capital Grille - Steak Located in the heart of 


downtown Stamford this classic-style steakhouse serves 
dry-aged porterhouse as well as creative seafood dishes 
like citrus-glazed salmon, « 230 Tresser Blvd., Stamford, 
(203) 967-0000 (thecapitalgrille.ccom). Open daily. L 
(Mon.-Fri.) D $$$, E, WA 


Cesco’s Trattoria - /talian Chef Aldo Chiamulera’s 


new restaurant is a sophisticated riff on an Old World 
country villa. Wine Spectator Award of Excellence. + 25 
Old Kings Hwy., Darien, (203) 202-9985 (cescostratto- 
ria.com). Open daily. Experts’ Pick—Best Overall, Best 
American, Best Service. L D, $$$, WA [*&%&% 3/13] 


Coromandel Cuisine of India- Indian A wide range 


of tasty Indian fare is served in a small, tastefully done 
space, « 25-11 Old Kings Hwy. N., Darien, (203) 662- 
1213; Coromandel Bistro, 86 Washington St., Norwalk, 
(203) 852-1213; 68 Broad St., Stamford, (203) 964-1010; 
17 Pease Ave., Southport, (203) 259-1214 (coromandel- 
cuisine.com). Open daily. Experts’ Pick—Best Indian. L 
D SB, $$, WA 


CONNECTICUT Magazine's restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was sup- 
plied by the restaurateurs. Space limitations in this guide prevent us from describing every restaurant in the state; omission is not intended 
to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by our 
readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Readers’ Choice 
Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic's ratings (poor; fair; * good; 
*&& very good; *&%&*& superior; * %&* *& *& extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive (under $15); 
$$—moderate ($15-$25); $$$—expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be veri- 
fied by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 
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The Fez +» Moroccan In addition to excellent Moroc- 
can fare—with small plates (kabobs, falafel salad) and 
large (slow-braised lamb shank, swordfish tagine)—the 
Fez serves up live music nightly. ¢ 227 Summer St., 
Stamford, (203) 324-3391 (thefezl.com). Open daily. 
Experts’ Pick—Best Appetizers. L (Mon.-Fri.) D LS, $$ 


F.1.S.H. + Seafood Its name stands for Fresh Innova- 
tive Seafood House and this mod-elegant restaurant 
delivers on that promise, featuring a wide variety of ex- 
cellently prepared seafood favorites and a special “Na- 
ked Fish” section of the menu that lets you choose your 
fish, how it’s cooked and with which sauce it’s topped. 
There are also creative cocktails aplenty including bot- 
tomless mimosas made with fresh-squeezed OJ. « 245 
Bedford St., Stamford, (203) 724-9300 (fishstamford. 
com). Open daily. L (Mon.-Thurs.) D, $$$, WA [*k*** 
7/14] 


Frank Pepe Pizzeria Napoletana- Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 238 Commerce 
Dr., Fairfield, (203) 333-7373; 59 Federal Rd., Danbury, 
(203) 790-7373 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


The Ginger Man - American A New England-style 
tavern with 52 beers on tap, burgers, brick-grilled duck 
and New York strip. « 64 Greenwich Ave., Greenwich, 
(203) 861-6400; 99 Washington St., South Norwalk, 
(203) 354-0163 (gingermangreenwich.com; gingerman- 
norwalk.com). Open daily. Experts’ Pick—Best Pub. L 
D LS SB, $$, WA 


Home on the Range - American A family-owned 
operation that treats its customers to home-style 
breakfast fare from omelets to pancakes as well as sea- 
sonal dishes. « 2992 Fairfield Ave., Bridgeport, (203) 
336-3514. Closed Mon. Experts’ Pick—Best Breakfast. 
BL$ 


Joseph’s Steakhouse - American Known for New 
York-style steakhouse experience with gems such 
as prime dry-aged beef and its porterhouse steak for 
two. « 360 Fairfield Ave., Bridgeport, (203) 337-9944 
(josephssteakhouse.com). Open daily. Experts’ Pick— 
Best Steak. L (Mon.-Fri. 12-3 p.m.) D (Mon.-Thurs. 
5-9:30 p.m., Fri.-Sat. 5-10:30 p.m., Sun. 5-9 p.m.). $$$, 
WA 


l’escale - French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superb Proven- 
cal cuisine. ¢ 500 Steamboat Rd., Delamar Greenwich 
Harbor, Greenwich, (203) 661-4600 (lescalerestaurant. 
com). Open daily. Experts’ Pick—Best Outdoor Dining. 
BLDLS SB, $$, WA 


Liana’s Trattoria « /ta/ian Liana DiMeglios homemade 
pastas and sauces pack em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 
Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 


Little Pub - American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere. « 59 Ethan 
Allen Hwy., Ridgefield, (203) 544-9222 (littlepub.com). 
Open daily. Experts’ Pick—Best Pub. L D $$ 


Marketplace - American Specializing in American 
farm-to-table cuisine, Chef Joe Lucci presents a menu 
that is equally healthy, locally sourced, unique and de- 
licious. The food and drink menus change according 
to what is currently fresh from farmers the restaurant 
works with. « 33 Mill Plain Rd., Danbury, (203) 616- 
5836 (marketplacedanbury.com). Open daily. L D LS, 
$$, WA 


Mezon Tapas Bar & Restaurant - Latin Fusion The 
menu features an inventive mix of Spanish, Latin Amer- 
ican and Caribbean dishes that use locally grown and 
seasonal ingredients. There is also an impressive cocktail 
bar and great lunch specials « 56 Mill Plain Rd., Dan- 
bury, (203) 748-0875 (mezonct.com). Open daily. L D 
LS, $$, WA 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India. e 
133 Atlantic St., Stamford, (203) 348-1070 (navaratnact. 
com). Open daily. Experts’ Pick—Best Indian, Best Veg- 
etarian/Vegan. L D $$ 


Ondine - French Serves classic French dishes such as 
duck foie gras with rhubarb-and-fig compote. One of 
the classic Fairfield County restaurants « 69 Pembroke 
Rd. (Rte. 37), Danbury, (203) 746-4900 (ondineres- 
taurant.com). Closed Mon.-Tues. Experts’ Pick—Best 
French. D SB, $$$, WA [K**% 4/13] 
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First-Rate Steakhouse 
in Connecticut 


As you’d expect from a place whose 
namesake is a Peter Luger alumni, this 
“old-school” “gem” “brings home the 
bacon” — and “humongous” hunks of 
“prime beef” “cooked to perfection” 
— to Downtown Bridgeport... most sur- 
veyors insist it’s “all that you'd expect” 
" froma “top-quality” steakhouse. 
-ZAGAT SURVEY 2005-2014 
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OSEPH’s >= ww ee Best Steakhouse 
. - FAIRFIELD COUNTY 
var READERS POLL 2014 


STEAKHOUSE 
VN 


360 Fairfield Ave., Bridgeport, CT ¢ 203-337-9944 « josephssteakhouse.com 


Live Music: Every Thursday 
Every Sunday: Live jazz on piano. 


Cinco deLirious: The 5th of every month. Party Cuckoo-style 
with a live mariachi band, drink and food specials. 
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1712 Boston Post Rd. « Old Saybrook, CT « Open 7 days a week « 860-399-9060 = cuckoosnest.biz 
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Next to The Warner Theatre 
84 Main Street . Downtown Torrington 
860.489.8900 . BackstageEatDrinkLive.com 


615 / 185 / 54 (Scratch cooking by the numbers) 


The Backstage culinary team creates the 54 handmade dishes on our menu from 185 
proprietary recipes utilizing the 615 food items we procure. That's our chef's commitment 
to fresh, high quality ingredients and consistently excellent, creatively prepared food. 
Add in our 40 craft-brewed beers on tap and 82 bottles, and it's easy to see why we 
often hear we're Northwest Connecticut’s most unique restaurant. Visit us soon and 
a a muy Unique dining experience. Reserve at OpenTable.com or drop by. 


Fresh Certified ARERR: F Thick Chop House Steaks . Small Plates . Big Plates . Fresh-only Seafood 
Farm Fresh Salads . Creative Sandwiches . Fresh Baking . Local Sourcing 
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Post 154 - New American New wine in an old bottle: 
Exciting Latin-tinged cuisine from chef Alex Rosado in 
the former Westport post office. ¢ 154 Post Rd., West- 
port, (203) 454-0154 (post154.com). Open daily. L D, 
$$$, WA [k*% 2/14] 


Rebeccas - New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. e 265 Glen- 
ville Rd., Greenwich, (203) 532-9270. Closed Mon. Ex- 
perts’ Pick—Best Overall, Best American. L (Tues.-Fri.) 
D, $$$, WA 


The Red Hen - New American Exceptional dishes 
prepared from local, organic ingredients—salad 
Nicoise, T-bone steak, catch of the day—feed the body 
and comfort the soul. « 1595 Post Rd. E., Westport, (203) 
293-4113. Open daily. B L D SB, $$, WA 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. ¢ 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts’ 
Pick—Best Seafood. L D LS SB, $$, WA 


Rive Bistro - French Serves up the classics—steak 
frites, moules Provencal, croque monsieur, frisée aux 
lardons and tarte tatin. e 299 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open Daily. L D SB, $$ 
WA [*&*&* 7/13] 


Rizzuto’s Wood-Fired Kitchen & Bar « /talian Fea- 
tures real Neapolitan pizza, house-made pasta, artisan 
breads and an antipasto bar. e 1980 W. Main St., Stamford, 
(203) 324-5900; 540 Riverside Ave., Westport, (203) 221- 
1002 (rizzutos.com). Open daily. Experts’ Pick—Best for 
Families. L D SB, $$, WA 


The Spinning Wheel - American Enjoy a quintes- 
sentially New England-inspired menu with seasonal 
specials, local and homegrown accents, and modern 
adaptations of traditional comfort dishes. « 109 Black 
Rock Tpke., Redding, (203) 664-4000 (swredding.com). 
Closed Sun. L (Thur.-Sat.) D $$$, WA 


Uberti’s Fish Market - Seafood Enjoy specialties 
like fish-and-chips, cooked shrimp, stuffed scallops, 
lobster rolls and deep-fried lobster at this seafood 
market. e« 88 Ferry Blvd., Stratford (203) 377-1429 
Open daily. L D $$ WA 


‘Hartford County | 


Abigail’s Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. e 4 Hartford 
Rd., Simsbury, (860) 264-1580 (abigailsgrill.com). Open 
daily. L (Mon.-Fri.) D SB, $$, WA 


A Vert Brasserie » French Owned by two chefs who in 
recent years have been making the Connecticut foodie 
world sit up and take notice, this restaurant offers beau- 
tiful food combined with imagination, perfectionism 
and zest. e 35 LaSalle Rd., West Hartford, (860) 904- 
6240 (avertbrasserie.com). « Open daily. L D, LS, $$, 
WA [%*&*® 4/14] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean Barcelona's newest location in a popular line 
of hip, European-style restaurants. ¢ 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) D LS, $$, E, WA 


Carbone’s « /talian Authentic, gourmet Italian cuisine, 
served with Old World hospitality. Dine on lobster ri- 
sotto, grilled pork prime rib, house-made meatballs and 
Caesar salad made at your table. « 596 Franklin Ave., 
Hartford, (860) 296-9646 (carbonesct.com). Closed Sun. 
Experts’ Pick—Best Italian. L (Mon.-Fri.) D LS, $$, WA 


Dish ’n Dat - American This modern-day diner uses 
only the freshest ingredients to make everyday comfort- 
food classics like juicy burgers, fresh salads and frosty 
milkshakes. « 110 Albany Tpke., Canton, (860) 693-4927 
(dishbarandgrill.com). Open daily. L D LS, $$, WA 


Doogie’s Hot Dogs - American Featured on “Man vs. 
Food” this road-food way station is home to the two- 
foot hot dog. Other specialties include burgers, fries, 
seafood and Philly cheese steaks. « 225 Berlin Tpke., 


Broad St., Newington, (860) 666-DOGS (doogieshot- 
dogs.com). Open daily. L D, $, WA 


Feng Asian Bistro « Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. 
¢ 93 Asylum St., Hartford, (860) 549-3364; 110 Albany 
Tpke., Canton, (860) 693-3364 (fengrestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$$$ [wk * 5/10] 


Firebox » New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu including seared 
Stonington scallops and Connecticut farm-raised lamb. 
¢ 539 Broad St., Hartford, (860) 246-1222 (fireboxres- 
taurant.com). Open daily. Experts’ Pick—Best Brunch. 
L (Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar - Ameri- 
can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. « 
Blue Back Square, 44 South Main St., West Hartford, 
(860) 676-WINE (flemingssteakhouse.com). Open 
daily. Experts’ Pick—Best Steak. D, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, any pie 
here is worth the wait. « 1148 New Britain Ave., West 
Hartford, (860) 236-7373; 221 Buckland Hills Dr., Man- 
chester, (860) 644-7333 (pepespizzeria.com). Open 
daily. L (Mon.-Fri.) D, $, WA 


Joey Garlic’s - /talian Enjoy New Haven-style brick- 
oven pizzas, fresh-ground burgers, grinders and pasta. 
e 150 Kitts La., Newington, (860) 372-4620; 372 Scott 
Swamp Rd., Farmington, (860) 678-7231; 353 Park Rd., 
West Hartford, (860) 523-5639 (joeygarlics.com). Open 
daily. Experts’ Pick—Best for Families. L D, $, WA 


Max Downtown - American A Hartford mainstay fea- 
turing global cuisine, chophouse classics, a fine wine list 
and lighter fare in the tavern. Wine Spectator Award of 
Excellence. « 185 Asylum St., Hartford, (860) 522-2530 
(maxrestaurantgroup.com). Open daily. Experts’ Pick— 
Best American. L (Mon.-Fri.) D LS, $$$, WA 


Max Fish - Seafood A lively, upscale fish house serving a 
daily selection of fresh seafood and great steaks. The Shark 
Bar is more casual, offering lighter fare and Max classics 
in an up-tempo environment. « 110 Glastonbury Blvd., 
Glastonbury, (860) 652-3474 (maxfishct.com). Open 
daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) D LS, $$ 


The Mill on the River - American Pan-seared Chilean 
sea bass and pork chop Milanese are tops at this former 
gristmill. Wine Spectator Award of Excellence. « 989 El- 
lington Rd., South Windsor, (860) 289-7929 (themillon- 
theriver.com). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Millwright’s Restaurant - American Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now, he’s 
wowing all comers—at this sparkling restaurant. « 77 
West St., Simsbury, (860) 651-5500 (millwrightsrestau- 
rant.com). Closed Mon.-Tues. Experts’ Pick—Best New, 
Best Service. D, $$$, WA [*K*&*&%* 12/12] 


ON20 - Contemporary French/American Savor pan- 
aromic city views and sophisticated atmosphere along 
with sumptuous seasonal cuisine. « 400 Columbus Blvd., 
20th Floor, Hartford, (860) 722-5161 (ontwenty.com). 
Closed Sat.-Sun. Experts’ Pick—Most Romantic. L D 
(Thurs.-Fri.), $$ (L) $$$ (D), E 


Republic - Gastropub Handcrafted beers, boutique 
wines, small-batch bourbons are offered at this high- 
end pub. « 39 Jerome Ave., Bloomfield, (860) 216-5852 
(republicct.com). Open daily. L (Mon.-Fri.) D LS, $$ 


Rizzuto’s Wood-Fired Kitchen & Bar + /talian Fea- 
tures Neapolitan-style pizza, house-made pasta, artisan 
breads and an antipasto bar. « 111 Memorial Rd., Blue 
Back Square, West Hartford, (860) 232-5000 (rizzutos. 
com). Open daily. Experts’ Pick—Best for Families. L D 
SB, $$, WA 


Smokin’ with Chris - Barbecue Uses fresh, local in- 
gredients and specializes in barbecue and other smoked 
meats, but also offers salads, seafood and vegetarian 
dishes. « 59 West Center St., Southington, (860) 620- 
9133 (smokinwithchris.com). Open daily. Best Barbe- 
cue—Hartford County. L (Tues.-Sun.) D, $$, WA 


Taste of India + /ndian Fragrant, zesty and warm spices 
are blended to create chicken, lamb and shrimp curries, 
meat and seafood and a variety of fresh-baked Indian 
breads. ¢ 139 South Main St., West Hartford, (860) 561- 
2221 (tasteofindiawh.com). Open daily. Best Indian/ 
Middle Eastern—Hartford County. L D SB, $$, WA 
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Fresh Tomato Pie 
& White Clam Pie 


“Best Pizza in America!” 


read about it at PepesPizza.com 
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“Old Reliable” ° 


Enjoy them this summer in New Haven, Fairfield, Danbury, 
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“The center of Italian life can be found at 
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Manchester, Mohegan Sun, West Hartford and Yonkers. 


PepesPizza.com 
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La Tavola. The Table. 


Come for lunch of a great salad and glass of wine or 
come for a dinner feast with friends and family. 


a 
BEST ITALIAN - NEW HAVEN COUNTY = 
Connecticut Magazine Readers’ Choice Poll 2010 
BEST PASTA - Connecticut Magazine 
Best of Connecticut 2011 


BEST SERVICE - Connecticut Magazine 
Readers’ Choice Poll 2012 
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Where only the food is taken seriously 


Best Hot Dog 2014 
CONNECTICUT MAGAZINE 


_ #1 Grilled Hot Dog in U.S.A. 


RACHAEL RAY MAGAZINE 
featured on: Man V. Food 


2525 Berlin Turnpike Newington, CT 
860-666-DOGS 
(o(oXoye (ood Leino (oye rece) 0] 


Find it at 
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Best Classic Pub New England 


Best Restaurants Statewide 


Best Pub Statewide 





‘on the deck by the river... 
o> (ola lamtals 
tavern by the fire! 


258 New Milford Tpk., New Preston, CT 


Open 7 DAYS: 11am-10pm 860.868.1496 


Bar until Close WhiteHorseCountryPub.com 
Sunday Brunch 11am to 4pm Reservations accepted 





Critically acclaimed farm to fork dining. 


“,.one of the best restaurants 
in all of Connecticut.” 
Connecticut Magazine 


"3 1/2 Stars of 4, 
Superior-Extraordinary,” 
Connecticut Magazine 


“Very Good,” 
The New York Times 


“Best Chefs,” 
Hartford Magazine 


"4 1/2 Stars of 5,” 
Hartford Magazine 
















DOUBLETREE 


ev HILTON” 
BRISTOL, CONNECTICUT 





Weddings 
Rehearsal Dinners 
Bar Mitzvahs 
Bat Mitzvahs 
Family Celebrations 


Meetings 
Banquets 
Corporate Events 


Fo Oahs 


Ballroom 


' g Distinctive events 
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Trumbull Kitchen » American “Global comfort food” 
is served at communal tables in the bar or individual 
tables in the dining rooms at this sophisticated city bras- 
serie. Wine Spectator Award of Excellence. ¢ 150 Trum- 
bull St., Hartford, (860) 493-7417 (maxrestaurantgroup. 
com). Open daily. L (Mon.-Sat.) D LS, $$, E 


The Willows - American A suave boite in the Dou- 
bleTree Hotel helmed by star chef Leo Bushey III. On 
the menu: vanilla-poached lobster, pot-au-feu and pork 
tenderloin roulade with sun-dried fruit. « 42 Century 
Dr., Bristol, (860) 589-7766 (doubletree-bristol.com). 
Open daily 5 to 10. D, $$$, WA [Kx *% 8/13] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


| Litchfield County | 


Adrienne - New American Featuring country ele- 
gance teamed with award-winning cuisine, the seasonal 
menus offer exciting choices such as gluten-free, vege- 
tarian, game and seafood. « 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon. 
D (Tues.-Sat.) SB, $$, E, WA 


Arethusa al Tavolo - New American This high-flying 
country restaurant serves sparkling dishes like butter- 
poached halibut with crab paella, rack of lamb and a 
glorious reinvention of Peking duck. « 828 Bantam Rd., 
Bantam, (860) 567-0043 (arethusaaltavolo.com). Open 
Thurs.-Sun. D, $$$, WA [kK**% 10/13] 


Backstage - American Located next to the Warner 
Theatre in downtown Torrington, Backstage serves 
casual American fare prepared from scratch—salads 
and soups, creative small plates, hand-formed Angus 
patties on house-baked rolls—and 40 beers on tap. « 
84 Main St., Torrington, (860) 489-8900 (backstageeat- 
drinklive.com). Open daily. L D LS SB, $$, E, WA [** 
10/11] 


Carmen Anthony’ Fishhouse + Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
Award of Excellence. « 757 Main St., Woodbury, (203) 
266-0011. Open daily. L D LS, $$$, E, WA [*&* 7/14] 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. « 694 Main St. S., Wood- 
bury, (203) 266-GOOD (good-news-cafe.com). Closed 
Tues. Experts’ Pick—Best American, Best Appetizers. L 
D, $$ 


Gifford’s - American Enjoy an American melting pot of 
a menu that features the flavors of Thailand, Tuscany, 
Vietnam, Morroco and France, as well as local farm fare. 
In winter guests can enjoy a fireplace, in summer they 
can eat outside on an awning-shaded dining terrace. «9 
Maple St., Kent, (860) 592-0262 (jpgifford.com). Closed 
Mon.-Tues. D, $$$, WA [**% 6/14] 


The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


The Hopkins Inn - Austrian/American A country 
inn with an Old World atmosphere known for wiener- 
schnitzel, backhendl and fresh-caught trout. « 22 Hop- 
kins Rd., Warren, (860) 868-7295. Closed Mon. Experts’ 
Pick—Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


Infinity BistroeAmerican Enjoy small plates, great 
entrées and mouthwatering desserts in a music-themed 
dining room. «20 Greenwoods Rd., Norfolk, (860) 542- 
5531 (infinityhall.com). Closed Tues. L D SB, $$, E, WA 
[a 9/10] 


John’s Café - New American A popular spot for New 
American cuisine with a Mediterranean accent: grilled 
pizzas, ricotta gnocchi and salmon with morels. Wine 
Spectator Award of Excellence. « 693 Main St. S., Wood- 


bury, (203) 263-0188 (johnscafe.com). Open daily. L 
(Mon.-Sat.) D, $$, WA 


Patty’s Restaurant - American A delightful breakfast 
experience with generous portions—the menu is influ- 
enced by season and might include treats such as raisin 
French toast or apple, walnut and cranberry pancakes. e 
499 Bantam Rd., Litchfield, (860) 567-3335. Open daily. 
Experts’ Pick—Best Breakfast. B L $ 


The Restaurant at Winvian + French Chef Chris 
Eddy constantly changes the menu, using simple and 
seasonal ingredients accented with unusual and fresh 
findings. « 155 Alain White Rd., Morris, (860) 567-9600 
(winvian.com). Closed Mon.-Tues. Experts’ Pick—Best 
Overall, Best Hotel Dining. L D, $$$, WA 


West Street Grill » New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. « 43 West 
St., Litchfield, (860) 567-3885 (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’s pie, 
fish-and-chips and bangers and mash. e 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA [** 3/10] 


The Woodland + American The wide-ranging menu 
at this country-chic outpost includes Asian spinach 
salad, steak tartare and a big, thick veal chop with 
mashed potatoes. « 192 Sharon Rd., Lakeville, (860) 
435-0578 (thewoodlandrestaurant.com). L D$$$ [kK*% 
5/13] 


Yokohama - Japanese Delicious tempura and teri- 
yaki dishes, plus sushi and sashimi. « 131 Danbury 
Rd., New Milford, (860) 355-0556 (yokohama-sushi. 
net). Open daily. Best Sushi—Litchfield County. L D, 
$$, WA 


Middlesex County 


Amici Italian Grill - /ta/ian Features a relaxed atmo- 
sphere and a menu of seafood fra diavolo, filet mignon 
and chicken Milanese. « 280 Main St., Riverview Ctr., 
Middletown, (860) 346-0075 (amiciitaliangrill.com). 
Open daily. L (Mon.-Sat.) D, $$ 


Angelico’s Lake House - American Overlooking Lake 
Pocotopaug, Angelico’s features great outside dining and 
a tiki hut. e 81 North Main St., East Hampton, (860) 267- 
1276 (angelicoslakehouse.com). Open daily. L D LS SB, 
$$, E, WA 


Aspen - New American The menu at this sophisti- 
cated spot includes small plates (house-made tagliatelle, 
grilled flatbreads) and large—duck breast, rabbit, lob- 
ster pappardelle, Stonington sea scallops and more. « 2 
Main St., Old Saybrook, (860) 395-5888 (aspenct.com). 
Open daily. L (Tues.-Sun.) D, $$, WA 


Baci Grill - Modern Italian Try house specialties like 
grilled mango-and-chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant. ¢ 134 Berlin Rd., 
Cromwell, (860) 613-2224 (bacigrill.com). Open daily. 
LDLS, $$, E, WA 


Boom on the Water - American Dine on the outdoor 
deck overlooking a sea of yachts. Favorites include fried 
oysters and BBQ duck quesadillas. « Brewer's Pilots 
Point Marina, 63 Pilots Point Dr., Westbrook, (860) 
399-2322 (boomrestaurant.net). Open daily. L D SB, 
$$, WA 


Brushmill by the Waterfall - American In a 
200-year-old grist mill guests enjoy deeply satisfy- 
ing and unabashedly old-fashioned dishes like stuffed 
shrimp, baked brie, and a 28-ounce bone-in certified 
Angus prime rib. e 29 West Main St., Chester, (860) 526- 
9898 (thebrushmill.com). Open daily. L D, $$$, WA. 
[we 5/14] 


Café Routier Bistro & Lounge - New American Bis- 
tro Two menus here—regional and seasonal—change 
every six weeks; dishes might include seared Bomster 
scallops, hanger steak and Mexican seafood paella. « 
1353 Post Rd., Westbrook, (860) 399-8700 (caferoutier. 
com). Open daily. D LS, $$, WA 





Goodness is in 


Good Food 
Good People 
Good Life 


Independently Owr ad 
Natural & Organic Marketplace! 





Goodness Is In 






—* 


kk 


Opentab ec 


Winner 2014 


Diners’ Choice 


Lunch Saturday & Sunday | Dinner Wednesday through Sunday 
OUTDOOR PATIO NOW OPEN 


828 Bantam Road | Bantam, CT | 860.567.0043 | arethusaaltavolo.com 





| SEPTEMBER 2014 CONNECTICUT 93 | 


“S| Restaurant & Pub Brewery [> 
as ., —— _- —-~ 


. 





967 Main Street 
Willimantic, CT 
1860.423.6777 


Others come and go. 


Let us 
in SF your 
mor 


DINE IN @ TAKE- OUT 
Catering Packages: Appetizers, BBQ Feasts, Tastings 
See our website for full catering menu! 


facebook 


Featuring America’s Favorite Country Food 


31 Danbury Rd., New Milford, CT 
860-355-4111 ¢ thecookhouse.com 
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Chip’s Pub III - American Something for everyone 
here, from salads and sliders to fried seafood platters 
and steaks. « 24 West Main St., Clinton, (860) 669-DINE 
(chipspub3.com). Open daily. L D, $, WA 


Coyote Blue Tex Mex Café - Tex-Mex The extensive 
menu includes the spinach-and-feta quesadilla, cattle- 
man’s steak and Southwestern stir-fry served over Mexi- 
can rice. ¢ 1960 Saybrook Rd., Middletown, (860) 345- 
2403 (coyoteblue.com). Closed Mon. D, $, WA 


Fresh Salt « American Drink in the glorious water 
view while savoring cioppino, merlot-braised short ribs, 
osso buco and Block Island swordfish. « 2 Bridge St., Old 
Saybrook, (860) 395-2000 (saybrook.com). Open daily. 
Experts’ Pick—Best Brunch, Best Outdoor Dining. B L 
(Mon.-Sat.) D SB, $$$, E, WA 


Gelston House - American Bistro This historic res- 
taurant offers unparalleled views of the Connecticut 
River. Entrées include pan-seared duck breast, filet mi- 
gnon and lamb ragout. « 8 Main St., East Haddam, (860) 
873-1411 (gelstonhouse.com). Closed Mon. L (Tues.- 
Sun.) D LS SB, $$, E, WA 


The Griswold Inn + American The beloved 1776 
“Gris” features classic New England cuisine in the din- 
ing room, small plates and 50 wines by the glass in the 
wine bar, and a lively taproom. Wine Spectator Award of 
Excellence. « 36 Main St., Essex, (860) 767-1776 (gris- 
woldinn.com). Open daily. Experts’ Pick—Best Prime 
Rib. L D SB, $$$, E, WA 


Hilltop BBQ - Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and-jalapefio-crusted catfish are just a few of the 
down-home choices here. « 12 Rae Palmer Rd., Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, WA 


Luce Tuscan/ModernAmerican Serving Tuscan cui- 
sine with a modern American flair, Luce is the place for 
steaks, seafood and game.«98 Washington St., Middle- 
town, (860) 344-0222 (lucect.com). Open daily. L D LS, 
$$, WA 


Penny Lane Pub «- English Pub A two-story pub 
serving casual fare like burgers, shepherd's pie, nachos, 
fish and chips, steaks and salads. « 150 Main St., Old 
Saybrook, (860) 388-9646 (pennylanepub.net). Open 
daily. L D, $$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. e¢ 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


River Tavern - American Farm-to-table pioneer Jona- 
than Rapp wears top toque at this town fixture. On the 
menu: made-to-order guacamole, grilled Stonington 
swordfish, New York strip. 23 Main St., Chester, (860) 
526-9417 (rivertavernrestaruant.com). Open daily. L D 
$$ [kw 11/13] 


Westbrook Lobster - Seafood Offers the freshest fish 
possible in dishes ranging from baked stuffed lobster to 
teriyaki-grilled salmon to seafood paella. « 346 Boston 
Post Rd., Clinton, (860) 664-9464 (westbrooklobster. 
com). Open daily. L D, $$, WA 


‘New Haven County | 


116 Crown - American Tapas/Small Plates Dine 
on sliders, pizzettes and charcuterie and cheese in a 
loungelike atmosphere—along with exciting house 
cocktails created by mixologist John Ginnetti. « 116 
Crown St., New Haven, (203) 777-3116 (116crown. 
com). Open daily. Experts’ Pick—Best Cocktails. D LS, 
$$, E, WA 


121 Restaurant @ OXC - American Located at the 
Waterbury-Oxford Airport, the menu runs from great 
pizzas and burgers to an eclectic mix of American favor- 
ites. © 7 Juliano Dr., Oxford, (203) 262-0121 (121atoxc. 
com). Closed Mon. L D, $$, E, WA 


Archie Moore’s Bar & Restaurant - American Ca- 
sual pub-style dining with burgers, nachos and salads. 
And don't miss the award-winning buffalo chicken 
wings. « 188% Willow St., New Haven, (203) 773- 


9870; 39 N. Main St., Wallingford, (203) 265-7100; 15 
Factory La., Milford, (203) 876-5088, (archiemoores. 
com). Open daily. Best Pub Grub (runner-up)—State- 
wide; Best Family Dining—New Haven County. L D 
LS, $ 


Bar Bouchée - French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tile floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon. « 8 Scot- 
land Rd., Madison, (203) 318-8004. Open daily. D, $$ 
[www He 2/11] 


Bin 100 . Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. e 100 Lansdale Ave., Milford, (203) 882-1400 
(bin100restaurant.com). Open daily. D SB, $$, E, WA 
[kw 9/11] 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean A hip restaurant serving Spanish and 
Mediterranean cuisine—including tapas, hot and cold. 
Wine Spectator Award of Excellence. « 155 Temple St., 
New Haven, (203) 848-3000 (barcelonawinebar.com). 
Open daily. Experts’ Pick—Best Appetizers. L D LS, $$, 
WA 


Carmen Anthony Steakhouse - Steak & Sea- 
food The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
Award of Excellence. « 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


The Cask Republic - Gastropub Beer is the star 
here, with 125 bottled and 53 draft beers on offer. Pair it 
with dishes like sweet-potato clam chowder, oyster slid- 
ers and pan-seared sea scallops. » 179 Crown St., New 
Haven, (475) 238-8335 (thecaskrepublic.com). Closed 
Sun. Experts’ Pick—Best Pub. L D, $$, WA [k*% 
10/11] 


Claire’s Corner Copia - Vegetarian A café-style spot 
offering globe-trotting dishes like organic-mushroom 
crépes, Bengal curry, Irish breakfast and Lithuanian cof- 
fee cake. « 1000 Chapel St., New Haven, (203) 562-3888 
(clairescornercopia.com). Open daily. Experts’ Pick— 
Best Vegetarian/Vegan. B L D SB, $, WA 


Consiglio’s Restaurant - Classic Italian Family- 
owned and -run for over 70 years, Consiglio’s is known 
for classic home-style favorites like homemade ca- 
vatelli and braciole, eggplant rollatini and lasagna. « 165 
Wooster St., New Haven, (203) 865-4489 (consiglios. 
com). Open daily. L (Tues.-Fri., Sun.) D, $$ 


Cuckoo’s Nest - Mexican Housed in a 200-year-old 
barn, Cuckoo’ Nest has been serving nachos, fajitas, Ca- 
jun shrimp and scallops for over 35 years. « 1712 Boston 
Post Rd., Old Saybrook, (860) 399-9060 (cuckoosnest. 
biz). Open daily. L D SB, $$, E, WA 


Frank Pepe Pizzeria Napoletana + Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. ¢ 157 Wooster St., 
New Haven, (203) 865-5762 (pepespizzeria.com). Open 
daily. L (Mon.-Fri.) D, $, WA 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandgrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $$ [&* 7/13] 


Chip’s Family Restaurant - American Order break- 
fast all day at this family-friendly restaurant that also 
serves lunch and dinner. Customer favorites include 
mouthwatering cinnamon pancakes, salmon salad, 
Chip’s meatloaf and homemade soups « 321 Boston Post 
Rd., Orange, (203) 795-5065 (chipsrestaurants.com). 
Open daily. B L D, $$, WA 


Goodfellas Restaurante /talian The extensive menuat 
this local favorite is a veritable Best Hits of Italy, featuring 
pastas and gnocchi, pork chop Milanese, steak pizzaiola, 
veal saltimboca and the chef’s signature filet cognac. 
e 702 State St., New Haven, (203) 785-8722 (goodfellas- 
restaurant.com). Open daily. L, D, $$, WA 


Heirloom » Modern Continental Chef Carey Savona 
serves herbed gnocchi with rapini and tomatoes, and 
crab cakes with fennel and vermouth butter. « The Study 
at Yale, 1157 Chapel St., New Haven, (203) 503-3919 


(studyhotels.com). Open daily. Experts’ Pick—Best 
Brunch, Best Hotel Dining. B L (Mon.-Sat.) D SB, $$, 
WA 


J. Christian’s - New American A smart, lively restau- 
rant and lounge that takes no shortcuts in prepar- 
ing New American cuisine with a Southern accent. 9 
North Main St., Wallingford, (203) 265-6393 (jchris- 
tians.com). Closed Mon. L D, $$ [k*% 2/11] 


La Tavola Ristorante - Classic Italian Enjoy a 
twist on classic Italian cuisine with prosciutto-wrapped 
figs, pumpkin ravioli and pepper-encrusted Ahi tuna. 
e 702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. L D, $$, WA 


Miso ¢ Japanese A stylish spot with a beautiful ambi- 
ence that serves sparkling-fresh sushi, tuna carpaccio, 
rib-eye steak and teriyaki dishes. « 15 Orange St., New 
Haven, (203) 848-6472 (misorestaurant.com). Open 
daily. Experts’ Pick—Best Asian, Best Sushi. L (Mon.-Sat.) 
D, $$, E, WA 


Miya’s - Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). e 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Sans Souci+ American A casual mainstay in the area 
that prides itself on offering fresh pasta, steak, chicken, 
veal, seafood and other crowd pleasers. « 2003 N. Broad 
St., Meriden, (203) 639-1777 (sanssoucirestaurant.com). 
Closed Mon. Experts’ Pick—Best Value. L (Tues.-Fri.) D 
$$ 


Senor Pancho’s - Mexican A festive spot serving up 
terrific fresh salsa and margaritas to go with mole po- 
blano, steak ranchero and fajitas. « 280 Cheshire Rd., 
Prospect, (203) 758-7788; 385 Main St. S., Southbury, 
(203) 262-6988 (senorpanchos.com). Open daily. L D 
SB, $, E, WA 


Thali Regional Cuisine of India» /ndian Chic, ex- 
otic and fun. Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. « 4 Orange St., New 
Haven, (203) 777-1177 (thali.com). Open daily. Experts’ 
Pick—Best Indian. L D SB, $$, WA 


The Union League Café + French A Paris-style bras- 
serie, serving seasonal contemporary French cuisine. 
Wine Spectator Award of Excellence. « 1032 Chapel St., 
New Haven, (203) 562-4299 (union-leaguecafe.com). 
Closed Sun. Experts’ Pick—Best Overall, Best French, 
Most Romantic, Best Desserts, Best Service. L (Mon.- 
Fri.) D, $$$, WA 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. ¢ 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 


New London County | 


Abbott’s Lobsters - Seafood Enjoy the flavors of the 
sea and season. Specialties include clams, oysters, mus- 
sels and of course lobster. « 17 Pearl Street, Noank/Gro- 
ton. (860) 536-7719 (abbottslobster.com). Open daily 
through September and weekends through October. L 
D, $. 


Al Dente - /ta/ian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni de 
manzo, followed up with cannoli or tiramisu at this Ital- 
ian dining gem. « Foxwoods Resort Casino, Mashan- 
tucket, (800) Foxwoods (foxwoods.com). Open daily. 
D, $$$, E, WA 


Alta Strada - /talian Try favorites like chittara with 
spicy lobster and fresh peas and grilled lamb chops 
with asparagus, potato and pickled onion salad. e MGM 
Grand at Foxwoods, 240 MGM Grand Dr., Mashan- 
tucket, (860) 312-2582 (altastradarestaurant.com). 
Open daily. L D, $$$ 


Azu - American Features a great bar and dishes such 
as grilled pizza salad, baked macaroni and cheese with 
lobster and linguine with red clam sauce. « 32 West 
Main St., Mystic, (860) 536-6336 (azuct.com). Open 
daily. Best Hidden Gem—New London County. B L D 
LS, $$ 
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| WORD OF MOUTH | 
CORIANDER CAFE, EASTFORD 


Don’t be misled: Coriander Cafe may be located in the heart of sleepy little Eastford, but 
its big menu and gourmet offerings are enough to wake up any foodie’s appetite. 

Since opening nearly four years ago, the cafe—housed in a barn red building on a spit 
of land at the quaint junction of Route 198 (Eastford Road), Old Colony Road and Coun- 
try Road that marks “downtown” Eastford—has drawn fans from across the region. Chef- 
owner Brett Laffert, a New England Culinary Institute grad and former chef of the nearby 
Vanilla Bean who also has cooked at Flora and L’Espalier in Boston, decided to put out his 
own shingle and acquired the building—a former general store—which he had been eye- 
ing for some time. With his brother Jason, he’s created a fine dining destination that he 
describes as having a “Cheers” vibe, where the atmosphere is “comfy and relaxed.” The 
attention to the quality of food, however, is anything but. 

“We make everything from scratch,” says Laffert, who strives to source as much locally 
as possible, such as peaches from Buell’s Orchards down the road or herbs that he’s grow- 
ing in a garden behind Coriander. “| can just walk back there and get rosemary when | 
need it. It’s great to have it fresh at my disposal—and it’s a great place when it gets crazy. | 
can just go there and take a deep breath.” 

Laffert also spends his days “off” searching for the ideal ingredients, usually using 
Tuesdays and Wednesdays to gather what he needs for Coriander’s popular dinner series 
that runs Wednesday through Saturday nights. Every week the menu changes (although 
Laffert acknowledges that the crab cakes—made with jumbo lump crab meat—are too 
popular to leave off); usually the selections include a fish dish, a steak one, something 
for vegetarians and then pasta or “something else” to keep it interesting. (For example, 
a recent week offered yellowfin tuna, grilled hanger steak, fried chicken and biscuit and 
herb-marinated tofu as entrées with crab cakes and fresh fig and blackberries as appetiz- 
ers.) Dinners are BYOB, with many patrons opting to linger over their meals on Coriander’s 
front deck as the “traffic” (about 7 cars an hour, maybe) trickles past. 

Even though dinners are special, Coriander also offers a impressive lunch and breakfast 
menus as well. Breakfast is served all day, and ranges from egg sandwiches to pancakes 
(apple cheddar and chocolate chip!), French toast and oatmeal. On weekends, it’s expand- 
ed to include six or seven specials like eggs Benedict and omelets. 

To get mornings off to a good start, Laffert recently added an espresso bar, which he 
built himself of oak. He also formally trained to be a barista. “I want to learn how to do it 
right before we opened,” he says. “If | can’t do it right, then why even do it?” His aim is to 
keep it simple and pure, letting the espres- 
so speak for itself. “Every barista chases 
the right shot,” he says. “It’s an art form.” 

Lunch options also demonstrate creative 
flair. Sandwiches include mouthwatering 
favorites like meatloaf (homemade meat- 
loaf, caramelized onions, melted ched- 
dar and spicy ketchup on a grilled kaiser 
roll), turkey apple (white meat turkey, aged 
cheddar, Granny Smith apple slices and 
maple Dijon mustard on multigrain bread) 
or The Jacqueline—roasted chicken, sau- 
téed with bacon, barbecue sauce, tomato and lettuce wrapped in a flour tortilla. Subs 
can also be built to personal tastes, and there’s soup, salad, and grill selections: burgers 
(smokehouse, portobello, black bean, garden and bacon cheddar) as well as barbecue and 
grilled lemon rosemary chicken sandwiches. 

For those who indulge their sweet tooth, Coriander puts out an assortment of home- 
baked goods every day, including muffins, scones, bagels, banana chocolate bread and 
cookies, plus there’s also brittle and other sweet treats from Nutty Grace in neighboring 
Woodstock. 

Patrons can take food to go, or enjoy it at one of the small tables or counters in the 
rustic-feeling country shop, which also has arts, crafts and other items from local artisans. 
“We like to support our arts community,” says Laffert. 

Gauging by the steady stream of customers morning, noon and evening, the community 
more than likes to support Coriander. 


Coriander Cafe, 192 Eastford Rd., Eastford, (860) 315-7691, coriandercafeeastford.com. 
Open Wed.-Sat. 7 a.m. to 8 p.m., Sun. and Mon. 8 a.m. to 4 p.m. and Tues. 7 a.m. to 7 p.m. 
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Ballo Italian Restaurant & Social Club - /talian A 
sumptuous restaurant inspired by the magnificent 12th- 
century Abbey of San Galgano in Siena. On the menu: 
pizza and pasta, striped bass and veal porterhouse. « 
Mohegan Sun, Uncasville, (860) 862-1100 (balloitalian. 
com). L D, $$, WA [&* 11/12] 


Bar Americain - American This brasserie serves up 
Bobby Flay specialties like lobster-avocado cocktails, 
buttermilk-fried chicken with biscuits—and big-time 
glamour. « Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ [Kx *'%] 


Bleu Squid - American A bakery and cheese shop 
serving 30 cheeses and 40 different cupcakes. Also 
serves up grilled cheese sandwiches to go, freshly made 
and to order, including the best-selling lobster grilled 
cheese. « 27 Coogan Blvd., Mystic, (860) 536-6343 (des- 
sertsmysticct.com). Open daily. L D, $, WA 


Bobby’s Burger Palace - American This burger pal- 
ace serves an array of burgers inspired by chef Bobby 
Flay’s extensive travels. Each is a tribute to a different 
American regional flavor and tradition. e Mohegan Sun, 
Uncasville, (888) 226-7711 (www.bobbysburgerpalace. 
com). Open daily. L D, $$ WA 


Cedar’s Steakhouse + American Offers lounge seat- 
ing and cozy booths. Diners can count on the finest 
cuts of certified dry-aged prime beef and fresh sea- 
food. « Foxwoods Resort Casino, Mashantucket, (800) 
FOXWOODS (foxwoods.com). Open daily. L D, $$$, 
WA 


Costello’s Clam Shack - Seafood Enjoy waterside 
views while chowing down on seafood specialities 
such as chowder and bisque, lobster, lobster rolls, fish 
sandwiches, and of course clams. ¢ In Noank Shipyard, 
145 Pearl Street, Noank, (860) 572-2779 (costellosclam- 
shack.com). Open daily May through December. L D, 
$$, E 


David Burke Prime - American An updated steak- 
house menu with dry-aged beef, as well as terrific pork, 
chicken and seafood specialties. » Foxwoods Resort 
Casino, Mashantucket, (860) 312-8753 (davidburke- 
prime.com). Open daily. Experts’ Pick—Best Prime Rib, 
Best Desserts. L D SB, $$$ [*%&*%&* 11/11] 


Engine Room + American Choose from 16 craft beers 
on tap at one of the newest and hippest restaurants in 
Mystic. While burgers take the spotlight, they are by 
no means all that Engine Room's soup-to-nuts menu 
has to offer. There are bar bites, appetizers, big salads, 
sandwiches, entrées, sides and desserts. « 14 Holmes 
St., Mystic, (860) 415-8117 (engineroomct.com). Open 
daily. L D, $$, WA [K*&* 5/14] 


Flanders Fish Market & Restaurant - Sea- 
food Flanders excels at lobster bisque, fish-and- 
chips and broiled seafood. Known for its bountiful 
Sunday buffet, fresh seafood market and New Eng- 
land clambakes. « 22 Chesterfield Rd., East Lyme, 
(860) 739-8866 (flandersfish.com). Open daily. L D 
SB, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous clam pizza is the standout, many other 
varieties are also worth the wait. e Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


Kitchen Little - American Enjoy a panoramic view of 
the Mystic River while dining on eggs Benedict, omelets 
and other savory egg dishes at this breakfast destination. 
¢ 36 Quarry Rd., Mystic (kitchenlittle.org). Open daily for 
breakfast. Experts’ Pick—Best Breakfast. B L (Mon.-Fri.) 
SB, $ 


The Old Lyme Inn - American The Inn’ restaurant and 
bar features a locally sourced menu with a modern twist 
on traditional dishes. « 85 Lyme St., Old Lyme, (860) 434- 
2600 (oldlymeinn.com). Open daily. L D, $$$, WA [kK** 
10/12] 


Oyster Club « American This popular place showcas- 
es food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day’s dishes. « 13 Water St., Mystic, (860) 415-9266 
(oysterclubct.com). Closed Tues. Experts’ Pick—Best 
Seafood. L (Sat.) D SB, $$, WA [**% 6/12] 
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sila Heating/Air Conditioning 


Are you tired of unattractive air conditioning units sitting 
in your window? We can help. Specializing in high velocity 
air conditioning, Sila is a company of HVAC engineers 
and experts that will ensure the architectural integrity of 
your home while solving your home comfort needs. 


Sila.com @ 203/323-9400 














Aqua Poo 


Automation of swimming pools and spas has gone mobile. 
Now homeowners can control all aspects of their pool 
including heating, spa temperature controls, lighting 

and water features from any web-enabled device before 
arriving home. 


53 Newberry Rd., East Windsor 
aquapool.com © 800/722-2782 





Kloter Farms 


shop, Discover, Relax & Enjoy. Visit our sixteen acre display 
park, New England’s largest display of sheds, garages, 
pavilions and gazebos. It’s a great time of year to take 

a ride in the country; our two furniture and home decor 
showrooms are beautifully decorated for the fall season. 
You are in for a big surprise. Come to Kloter Farms!. 


216 West Rd., Ellington 
kloterfarms.com @ 860/871-1048 
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Bartlett Tree Experts 


Unhealthy soil can mean unhealthy trees. Our patented 
Root Invigoration program, developed by scientists at the 
Bartlett Tree Research Laboratories, uses pressurized air 
to loosen the soil — improving aeration and reducing 
compaction without any negative impact on the root 
system. 


bartlett.com © 877/227-8538 





The Barn Yard & Great Country Garages 


The new way to build post and beam barns is with extreme 
precision and larger timbers. That’s what The Barn Yard is 
doing on their post and beam barns. Their CNC machine 
ensures every timber is precut to the hundredth of an inch. 
Fully engineered for strength and built on site by their own 
crew, or available in kit form. 

Big E, Gate 9 ¢ 120 West Rd., Ellington 

84 Stony Hill Rd., Bethel ¢ thebarnyardstore.com 
860/896-0636 


see more 
Connecticut 
Home & Garden 
trends in the 
October |ssue. 


Country Carpenters, Inc. 


















With a growing trend toward home-based businesses 
and backyard retreats, many people are adding traditional 
utility buildings to their properties for a wide variety of 
uses including workshops, potting sheds, hobby barns, 
garages and many others. Available in all of the classic 
New England styles. 


countrycarpenters.com @ 860/228-2276 





The Bowerbird 


The Embroidered Botanical Pillow. Things with 
wings, things with legs, and a tiny baby frog. 
Pillow has a 95% small feather, 5% down insert. 
Embroidered cover on 100% linen fabric. Back 
fabric is 100% linen. 


46 Halls Rd., Old Lyme 
thebowerbird.com ¢ 860/434-3562 
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visit these advertisers’ websites for 


free information 








pg advertiser 
1 Lenox Jewelers 


(203) 374-6157 


6 Peter Indorf 
peterindorf.com 
30 Peter Suchy Jewelers 


PeterSuchyJewelers.com 


education 


oe advertiser 

27 Albertus Magnus College 
albertus.edu/MFA 

28 Hopkins School 
hopkins.edu 

38 Norwalk Community College 


norwalk.edu 


64 St. Joseph High School 


SJCadets.org 

31 St. Thomas More School 
stmct.org 

pg advertiser 

55 Dr. Joshua E. Baum 
Orthodontics, PC 
baumbraces.com 

52 Bridgeport Hospital 
bridgeporthospital.org 

39 Center Podiatry 
centerpodiatry.com 

26 Connecticut Image-Guided 
Surgery 
(203) 330-0248 

4 (rnH) Dental Care of Stamford 
DentalCareCosmetics.com 

39 Esana Plastic Surgery 


& Medspa 


esanamedspa.com 
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12 Jefferson Radiology 
jeffersonradiology.com 

70 Kennedy & Perkins 
kennedyandperkins.com 

4 (nya) Sharon Hospital 
sharonhospital.com 

74 South County Hospital 
Orthopedics Center 
schospital.com/orthopedics 
scortho.com 

25 Women’s Choice 
Mammography 
(203) 445-0101 

19 Yale-New Haven Children’s 
Hospital 
ynhch.org 

pg advertiser 

36 The Hearth 
thehearth.net 

of) Masonicare at Ashlar Village 
AshlarVillage.org 

71 Seabury 
seaburylife.org 

2 StoneRidge 
StoneRidgeLCS.com 

travel 

pg advertiser 

= Connecticut Tourism 
CTvisit.com 

22 Foxwoods Resort Casino 
foxwoods.com 

88 Old Lyme Inn 
oldlymeinn.com 

80 Saybrook Point Inn & Spa 
saybrook.com 

29 Spa at Norwich 


TheSpaAtNorwichInn.com 
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Paragon + American This 24th floor aerie is Foxwoods 
showpiece, with a menu that highlights organic produce 
and meats: crispy wild boar meatballs and Dover sole 
with beurre noir. e Foxwoods Resort Casino, Mashan- 
tucket, (800) 312-3000 (foxwoods.com). Closed Mon.- 
Tues. D, $$$, WA 


Tolland County, 


Altnaveigh Inn & Restaurant - American This 1734 
farmhouse serves filet mignon with port-wine reduction 
demiglace and pan-seared tuna with onion marmalade. 
e 957 Storrs Rd., Storrs, (860) 429-4490 (altnaveighinn. 
com). Closed Sun.-Mon. L (Tues.-Fri.) D, $$$, WA 


Angellino’s Restaurant - /talian There's plenty to 
like at Angellino’s, including penne Augustino with 
artichoke hearts, sun-dried tomatoes and garlic. « 135 
Storrs Rd., Mansfield, (860) 450-7071; 346 Kelly Rd., 
Vernon, (860) 644-7702 (angellinos.com). Open daily. 
LD, $$, WA 


Asian Bistro - Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along with 
sushi and sashimi. e 95 Storrs Rd., Mansfield, (860) 456- 
8316 (asianbistromansfield.com). Open daily. L D, $$, 
WA 


Bidwell Tavern - American This 1822 Coventry tav- 
ern, once the town hall, offers prime rib, chicken wings 
and 24 beers on tap. « 1260 Main St. (Rte. 31), Coventry, 
(860) 742-6978. Open daily. L D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn - Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style dishes and lighter fare. Great wine selection. 
¢ 855 Bolton Rd., Storrs, (860) 427-7888 (nathanhale- 
inn.com). Open daily. B L D, $$ 


Coyote Flaco - Mexican Standouts at this colorful spot 
include chile rellenos, pollo al mole, bistec ranchero and 
the enchilada trio. « 50 Higgins Hwy., Mansfield, (860) 
423-4414 (coyoteflacomansfield.com). Open daily. L 
(Fri.-Sun.) D, $$, WA 


Casey’s Café - American Wednesday is pasta night, 
Thursday is build-your-own Mexican specialties and 
Sunday is barbecue all day long at this family-run fami- 
ly-style restaurant. ¢ 127 West Rd., Ellington, (860) 870- 
8784 (caseyscafect.com). Open daily. L D, $ 


Elmo’s Dockside - Seafood Known for fresh, local 
seafood, homemade clam chowder and lobster bisque, 
USDA High Choice beef, poultry and pasta dishes. « 48 
Harford Tpke., Vernon, (860) 646-3474(elmosdockside. 
com). Open daily. L (Mon.-Sat.) D, $$ 


Little Mark’s Big BBQ - Barbecue Little Mark’s 
famous homemade sauces, such as Kansas City Sweet, 
Pork Pickin’ Vinegar and Texas Hot, enhance the beef 
and pork ribs. « 226 Talcottville Rd., Vernon, (860) 
872-1410 (littlemarksbbgq.com). Open daily. Best Barbe- 
cue—Tolland County. L D, $$, WA 


Pancho Loco + Mexican Don your shorts and Hawai- 
ian shirt and try this Parrothead paradise for sizzling fa- 
jitas and chillin’ margaritas. ¢ 218 Talcottville Rd., (860) 
871-1819 (pancholoco.net). Open daily. Best Mexican/ 
Latin American—Tolland County. L D, $, E, WA 


Trattoria da Lepri + /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: rigatoni Bolognese, veal scal- 
lopini Marsala and crabmeat-stuffed shrimp. « 89 West 
Rd., Ellington, (860) 875-1111 (trattoriadalepri.com). 
Closed Sun.-Mon. D, $$, WA 


Vernon Diner - Continental Enjoy anything from 
homemade French toast and Greek specialties to steak, 
seafood and pasta at this friendly spot in Vernon. « 453 
Hartford Tpke., Vernon, (860) 875-8812 (vernondiner. 
com). Open daily. B L D LS, $, WA 


Rein’s New York Style Deli-Restaurant - Ameri- 
can A bright and bustling Jewish deli serving every- 
thing from challah French toast and potato pancakes to 
pastrami Reubens and cheese blintzes. « 435 Hartford 
Tpke., Vernon, (860) 875-1344 (reinsdeli.com). Open 
daily. B L D LS SB, $, WA 


Somers Inn Restaurant » American American cui- 
sine served in a historic country setting. Specialties 
include prime rib, baked stuffed shrimp with spinach- 


artichoke sauce and bacon-wrapped buffalo shrimp. « 
585 Main St., Somers, (860) 749-2256 (thesomersinn. 
com). Closed Mon.-Tues. L (Wed.-Fri.) D SB, $$, WA 


Wood-n-Tap - American Known for great burgers and 
great beer. You'll also love the pizza, pasta, salads and 
sandwiches. ¢ 236 Hartford Tpke., Vernon, (860) 872- 
6700 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


Windham County 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture: from sushi to duck- 
liver paté, pulled-pork barbecue to wild-mushroom 
ravioli. e 85 Main St., Putnam, (860) 928-1660 (85main. 
com). Open daily. L D LS, $$, WA [** 5/12] 


Bella’s Bistro « Northern Italian An upscale spot with 
a seasonal menu serving veal, beef, chicken, pork, piz- 
zas, seasonal fish, shrimp, mussels, scallops and lobster. 
¢ 75 Main St., Putnam, (860) 928-7343 (bellasbistromar- 
ket.com). Closed Mon. L D (Tues.-Sat.), $$, WA 


The Courthouse Bar & Grill » American Serves 20 
great appetizers plus “arresting” main courses such as 
seafood Alfredo and Montreal sirloin. « 121 Main St., 
Putnam, (860) 963-0074 (courthousebarandgrille.com). 
Open daily. L D LS (weekends), $, WA 


Fireside Tavern at Sharpe Hill - American Fea- 
tures an authentic early 18th-century ambience. Wood- 
grilled dishes—Creole shrimp, Delmonico steak, Jamai- 
can chicken and sea bass—top the menu here. Features 
outdoor dining in the wine garden. « 108 Wade Rd., 
Pomfret, (860) 974-3549. Open year-round. Closed 
Mon.-Thurs. L (Sat.-Sun.) D (Fri.-Sat.), $$$ 


Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here might be roast 
duckling, chateubriand or honey-glazed rack of lamb. 
For dessert, there's strawberry-rhubarb bread pudding 
or lemon blueberry cake. ¢ 199 Bush Hill Rd., Brook- 
lyn, (860) 774-4423 (thegoldenlamb.com). Closed Sun.- 
Mon. L D (Fri.-Sat.), $$$, E, WA 


The Inn at Woodstock Hill - American The menu at 
this historic estate includes shrimp-and-sea-scallop stir- 
fry, fontina-stuffed veal tenderloin Serrano and duck- 
ling a lorange. « 94 Plaine Hill Rd., Woodstock, (860) 
928-0528 (woodstockhill.com). Open daily. L (Thurs.- 
Sat.) D SB, $$$, WA [k**& 6/13] 


Someplace Special Pizza. /talian Serves Greek- 
style pizza, steaks, seafood, and pastas at reasonable 
prices. ¢ 58 Main St., Putnam, (860) 928-2884 (some- 
placespecialrestaurant.com). Open daily. L D, $, WA 


Thai Basil - Thai/Japanese Favorite dishes include 
Drunken Noodles, General Thai chicken, Thai Basil 
Farm and pad Thai, as well as Japanese hibachi steak and 
seafood dishes. « 187 North St., Danielson, (860) 774- 
1986 (thaibasilct.com). Open daily. L D, $, WA 


Thai Place - Thai More than 100 authentic dishes in- 
cluding pad Thai, barbecued chicken and skewered sa- 
tay with sweet nam jim kai sauce. « 214 Kennedy Dr., 
Putnam, (860) 963-7770 (www.thaiplaceputnam.com). 
Open daily. L D, $, WA 


Tony’s Pizza « Pizza With more than 30 years in busi- 
ness, Despina Loukas knows how to make pizzas. Cus- 
tomer favorites include crispy pepperoni and taco. « 117 
Main St., Willimantic, (860) 423-7717 (tonyspizzaplace. 
com). Open daily. L D LS, $, WA 


The Vanilla Bean Café - American A restaurant 
known for its homemade soups, award-winning chili, 
mac & cheese, vegetarian dishes, and desserts. « Rtes. 44, 
169 & 97, Pomfret, (860) 928-1562 (thevanillabeancafe. 
com). Open daily. B L D (Wed.-Sun.), $$, E, WA 


Willimantic Brewing Co./Main Street Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. © 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. L (Tues.-Sun.) D, $$, WA 


Yamato Hibachi & Sushi Restaurant - Japanese 
Serves freshly prepared seafood, steak, chicken and veg- 
gies cooked on hibachi grills, as well as a wide variety of 
sushi, sashimi and rolls. « 729 Hartford Pike, Dayville, 
(860) 774-7888 (yamatosushi.com). Open daily. L D, $$, 
WA = 
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BREAK IT, CHIP IT, 

CRACK IT—We can restore it. 
China and crystal restoration. 
Please call 203-271-3659 or 
visit us online at 

www.china andcrystalrepair.com 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and _ painting. 
90 years in business. H.H. PERKINS 
Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hhperkins.com 
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Have The Best Of Both Worlds! 
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To be Installed 


Installed 


Save Your Historic Windows wi 
High-Tech Interior Storm Windows 


I nner g las S° Window Systems, LLC 


stormwindows.com ¢ 800.743.6207 


STOP STREET NOISE with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 


Recapture the 


Old Wood 
Windows” 


Restored *Double-Paned *Weather Str 


WHY THROW OUT A WINDOW BETTER THAN YOU CAN BUY? 


save the beauty of your 
Original windows and improve 
energy efficiency with our 
conversion process-and it 
costs less than quality wood 
replacement windows. 





of CONNECTICUT:.. 


FREE ESTIMATE 


888.966.3937 © www.ct-bi-glass.com 


in CONNECTICUT Magazine’s 
Marketplace Classifieds. 


: $2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as two 
words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
$200 per inch. 


12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


All advertisements are sold ona 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 


Materials should be received by the 
25th of the second month preceding the issue 
(for example, September 25 for November) 


David Martin, Classified Advertising Department 
CONNECTICUT Magazine 

AO Sargent Drive, New Haven, CT 06511 

Phone: (800) 974-2001 

Fax: (203) 789-5255 

Email: dmartin@connecticutmag.com 
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Get Ready for a 


Super Septemb er 


Tune in to CPTV Throughout the Month for Dynamic Music Programs, 
Special Presentations of Viewers’ Favorite Shows and an Exclusive Marathon Event! 


mal Independent Lens: 
“Muscle Shoals” 
Saturday, September 6 
at 6 p.m. 


Trans-Siberian Orchestra: 

The Birth of Rock Theater 
Wednesday, September 3 at 8 p.m., 
with an encore broadcast at 9 p.m. 





RED CARPET —‘“% 


= <a 
Your Connection to TICKET 
Performance Exclusives 4 


Celtic Woman: Emerald 
Sunday, September 7 
at 7:30 p.m. 


RED CARPET. ——<“*% 


f Your Connection to 
Performance Exclusives 


The Australian Bee Gees Show: 
A Multi-Media Tribute Concert 
Thursday, September 4 at 8 p.m. 


RED CARPET —“% 


Your Connection to 
Performance Exclusives 


Father Brown The Story of the Jews 
Thursday, September 4 at with Simon Schama 
9:30 p.m. (A special presentation Marathon 


Sunday, September 14 
at 12 p.m. 


of the Season 2 finale!) 





Only On 


cp 





For more information on these programs and other great shows airing 
in September, see the September edition of What's Onl. 


=—% CPTV Red Carpet Presentation: Tune in to find out about exclusive ticket 
www.cptv.org opportunities to see these performers live in concert! 





ONE DAY ONLY! 


CROFT BFFR AND Hill : CAS a | SAS 


$30 Advance General Admission 


$20 Designated Driver 


craft beers and local chili recipes to sample. 


) { b | | ] e014 : 00+ Vote on your favorites in over a dozen categories. 
F 0 er f | 
Connecticut’s Old State House 1 it 1 \ | [} 1 1 a (} 1 t 


Early entry at 2 p.m. * Doors open at 3 p.m. ° PNGB) cole-t-tel-B-j0 gs) sepa (ole-t mole lo)bComerl-lebt-Bapcel-se-beeberb betes 
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fn lndimare Histovy 


Only On t 
y www.cptv.org 


A New Seven-Part Documentary 
From Award-Winning Filmmaker Ken Burns 


Airs Sunday, September 14 Through 
Saturday, September 20 at 8 p.m. 





Fall brings shorter days, chillier weather and the 
end of summer vacation. But fall also brings some 
terrific things, from scenic foliage to apple picking 
to, of course, great new programming on CPTV! 


Throughout September, a number of popular pro- 
grams return with all-new seasons. Beginning Sep- 
tember 21, Julia McKenzie reprises her role as the 
"spinster sleuth" in new episodes of Masterpiece 
Mystery!'s "Miss Marple." Then, beginning Sep- 
tember 23, don't miss Season 2 of Finding Your Roots with Henry Louis 
Gates, Jr. Genealogists and geneticists uncover the origins of a number 
of guests, including Connecticut's own NCAA champion, Olympic gold 
medalist and WNBA All-Star and Hall of Fame inductee Rebecca Lobo! 
Plus, beginning September 28, Denise Lovett and the other colorful char- 
acters of Masterpiece Classic's "The Paradise" are back for even more 
drama. And on September 30, the documentary series Makers returns, 
profiling the women who have reshaped American life and culture. 





Also, catch new episodes of American Masters with "The Boomer List" 
and POV with "Koch," not to mention a certain highly anticipated series 
from acclaimed filmmaker Ken Burns. This series is, of course, 7he 
Roosevelts: An Intimate History, a fascinating account of one of America's 
most famous families that premieres on CPTV on September 14! 


While CPTV has viewers covered with history, drama and more in 
September, we are particularly excited to showcase American Graduate 
Day 2014 programming on September 27. This special programming 

is presented as part of the "American Graduate: Let's Make It Happen” 
initiative, a public media initiative supported by the Corporation for Public 
Broadcasting, designed to help students stay on the path to on-time high 
school graduation and future success. Beginning at 11 a.m., don't miss 
this engaging television event featuring celebrity appearances, inspira- 
tional stories from students and more. Plus, stay tuned to CPTV through- 
out September for informational vignettes showcasing Connecticut Ameri- 
can Graduate Champions and their passion for keeping kids in school. 


Additionally, CPTV4U, CPTV’s 24/7 over-the-air and cable channel, will 
also offer exciting new shows in September, and our sports channel, 
CPTV Sports, will launch an exciting season of fall sports coverage, fea- 
turing live high school football! For more information on these channels’ 
program schedules, visit CPTV.org and CPT VSports.org. 


So stay tuned for a fall full of terrific entertainment, and as always, thank 
you for providing the support that makes it possible! 


esos 





Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 


"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 
1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 06611, is published monthly 
by Journal Register Company, Lower Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, PA 19067. 
Editorial content for "What's On!”, the 12-page program guide devoted to CPTV and WNPR, is determined by Connecticut Public 
Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 


TRUSTEES: Francisco Borges/Chair; Jeffrey Hoffman/Vice Chair; Pamela Pagnani/Secretary; Joyce Ahrens, Tim Bannon, Thomas 
Barnes, Bruce Bozsum, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Amold Chase, Daniel Crown, Christopher 


Dadlez, Arthur Diedrick, Jeffrey Flaks, Jerry Franklin (ex officio), Lynn Fusco, Peter Kelly, Edward Lewis, Mary McLaughlin, Thea Montanez, 
William Nickerson, George Norfleet, Faye Preston, Brian Renstrom, Rick Richter, Dr. Eugene Salorio, Dr. John Soto, Roger Williams, Jay 
Youngling, Michael Zebarth; Edith Bjornson, Carl Chadburn and Laura Lee Simon (Trustee Emeriti) 


COMMUNITY ADVISORY BOARD: Racha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Elaine Elisabeth Barrie, 
Tanya Shriver Castiglione, Rocio Chang, Tarah S. Cherry, Thomas J. Colangelo, Trillon Dukes, Aaron Frankel, Henry Link, 
Barri R. Marks, Vivian Martinez-Rivera, Francis Peters, Kay Rahardjo, Meher Shulman, Kerrie Sullivan, Melissa Warner, 
Steven H. Werlin 
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On TV 

CPTV 

Hartford (WEDH) —_ Digital Channel 24.1 


Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) —_ Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 


CPTV4U Digital Channels 24.2, 49.2, 53.2, 65.2 
CPTV SPORTS AT&T U-verse Channel 65 

Cablevision Channel 139 

Charter Cable Channel 180 

Comcast Cable Channel 966 

Cox Cable Channel 805 

MetroCast Channel 418 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


On Radio 

WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 
Channel 213 HD-Hartford/New Haven 
Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPR.org 


Membership & Program Information 


Call: 860.275.7550 
E-mail: audiencecare@cptv.org 
Membership starts at $40 per year. 


Editorial Staff 


Editor: Emily Caswell 
Contributors: Todd Gray, Carol Sisco, Eileen Horan 


Follow us on: 


Visit CPTV.org for additional television program listings for: 
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THE BEST If CONNECTICUT SPORTS! 











Wh at's cptv4u 


CPTV4U's Evening Program Schedule 


For CPTV4U's all-day listings, visit CPTV.org and click the "Schedules" tab. 


SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY 


FRIDAY SATURDAY 


6:00 p.m. | Market Warriors* PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour Saturday 
Night Mystery 
6:30 p.m. | 30 6:30 p.m. | m. Programming 


7:00 p.m. | Antiques Roadshow* | The Travel Detective | The "Secrets of | with Kids 


with Peter Greenberg | Series* 
7:30 p.m. The Peregrine Dame a Steves‘ Europe | On Story 


8:00 p.m. | Infinity Hall Live* Monday Night Nature | Tuesday Night Drama | Antiques Roadshow | Thursday Night 
(Red Rock Serenade | & Travel Programming | Programming (Rick Steves' Europe | Independent Films & 
airs September 7, (Includes My Wild (Includes Return to | Travel Skills airs Documentaries 
8-9 p.m.) Affair on September 1, | Downton Abbeyon | September 3, (Includes PBS 

8-9:30 p.m, and September 2, 8-10 p.m.) Previews: The 
= all three parts of 8-9:30 p.m.) . Roosevelts on 
Austin City Limits | Qneration Maneater Wednesday Night | Sentember 4, 
(Woody's Children 45th | on September 22, History Programming | 8.9 p.m,, and the 
Anniversary Concert | 8-11 p.m.) premiere of Frontline: 
airs September 7, Ebola Outbreak on 
September 11, 


Live From the Artists Civil War: The Untold 10-11 p.m 
Sto 


Den 

(Front and Center airs (PBS Previews: 

September 21, The Roosevelts airs 

10-11 p.m.) September 3, 10- 
11 p.m.) 


a 6 Night Science inser pratess 
A on September 6 and 
(Includes Nature: 13, 10-11:30 p.m; 
Snow Monkeys on | Masterpiece Mystery! 
September 5, The Escape Artist, 
8-9:30 p.m.) Parts 1 and 2, on 
September 20, 
8-1] p.m,; and back: 
to-back episodes of 
Masterpiece Mystery!: 
Miss Marple on 
September 27, 
8-11 p.m,) 





11: 11.00 p.m. 11.00 p.m. m. | Woodsongs Charlie Rose Charlie Rose Charlie Rose Charlie Rose Charlie Rose 
11:30 p.m. 


*On September 14, in honor of the 200th anniversary of the writing of "The Star-Spangled Banner," F.S. Key and the Song That Built Amenca airs 6-7 p.m., 


followed by Great Performances: "Star-Spangled Spectacular: The Bicentennial of Our National Anthem," 7-9 p.m. 
*G lobe Trekker: "London City Guide 2" airs September 9, 7-8 p.m. Royal Paintbox airs September 30, 7-8 p.m. 


“rs : ilies === 


CELEBRATING J HERITAGE 





_ ACPTV Initiative Featuring Special Programming on the History, 
_ Diversity and Prominence of Jewish Influence and Culture in 
_ Connecticut and Around the World 


Tune in to CPTV for special shows and vignettes, including 
__ those featured at right. 


COTY "Celebrating Jewish Heritage" 
Presenting Sponsor: 
HEBREW HEALTH CARE 


cptv.org 


Only On 






A Hartford HealthCare clinical partner 


3 POV-“Koch” 


Airs on Monday, September 22 


| at 10 p.m.; Repeats Sunday, 


September 28 at 2 p.m. 


Michael Feinstein 

at the Rainbow Room 
Airs on Friday, October 31 
at 9 p.m.; Repeats Sunday, 
November 2 at 2 p.m. 


Great Performances — 


“Rejoice with Itzhak Perlman — 


and Cantor Yitzchak 

Meir Helfgot” 

Airs on Friday, November 21 — 
at 9 p.m.; Repeats Sunday, 
November 23 at 2 p.m. 


= 


~ 
“ 


coty 


_¢ptv sports (Check local listings for channel information. ) 


Septernber Highlights 


Visit CPTVSports.org for dates and 
times for exciting sports events 
ialcelelelateleimis(-muslelalismmlaledeceliale b 


* LIVE High School Football 
(See page 110 for air dates and times.) 


ol = le)" - ele CilatMallelemeintlele) Belelne 

* Girls High School Volleyball 

oe Cilet-Mallelsm-rracele) Ma(- le Malele (ai 

* PLUS, don't miss Fall Season Preview 


Week, September 1-7! For special air 
dates and times, visit CPTVSports.org. 











Finding Your Roots vath Henry 
Louss Gates, Jr., Season 2 
Tuesdays at 8 p.m Beginning 
Septerrber 23 

Henry Louis Gates, Jr. hosts a whole 
new season of genealogical discov- 
eries. Watch as the family histories 
and genealogies of a number of well- 
known guests are uncovered, including 
Ben Affleck (pictured), Jessica Alba, 
Anderson Cooper and, in the episode 
premiering September 30, Connecticut's 
own Rebecca Lobo. 





4“ 


Penguins: Spy in the Huddle, 

A Nature Special Preserttation 
Wednesdays at 8 p.m Beginning 
Septerrber 24 

Narrated by actor David Tennant, this 
new three-part Nature special presenta- 
tion is remarkable for its use of penguin 
"spy-cams." Over 50 of these disguised 
cameras were used on location for nearly 
a year, allowing the filmmakers to get 
closer to penguins and deeper into their 
world than ever before. 





Return to Dowmton Abbey 
Tuesday, Septerrber 2 at 8 p.m 


Join Academy Award-winning actress 
Susan Sarandon as she hosts this spe- 
cial celebrating moments from the first 
four seasons of Masterpiece Classic's 
beloved series "Downton Abbey." See 
interviews with series wnter/creator 
Julian Fellowes and executive producer 
Gareth Neame, and get an exclusive 
sneak peek at what's to come in Season 
5, coming to CPTV in January 2015! 


a 


Operation Maneater 

Monday, Septerrber 22 at 8 p.m 
Catch all three parts of this new series 
airing back-to-back beginning at 8 p.m. 
In each episode ("Great White Shark," 
"Polar Bear" and "Crocodile"), host Mark 
Evans (pictured), a veterinary scientist, 
explores the resolution strategies of 
human-wildlife conflict. The series looks 
at ways to stop these species from 
attacking people, thereby helping to keep 
them safe from human persecution. 


Sesame Street 1230 pm = Thomas 4 Friends 
Wild Kratts 100 Daniel Tiger's 
Wild Kratts Neighborhood 
Curious George 30 Caillou 

The Catin the Hat 200 Cuper Why! 

Peg + Cat 230 Dinosaur Train 
Dinosaur Train 3:00 peg + Cat 
Cesame Street 330 The Cat in the Hat 
Daniel Tiger's 4:00 Curious George 
Neighborhood 430 Arthur 

Super Why 500 © Wild Kratts 

pid the 530 = Wild Kratts 


Science Kid 





ACS 


THE ROOSEVELTS: 


a 


fw lndimate. Histovy 





A Seven-Part Documentary Premiering 
Sunday, September 14 at 8 p.m. on CPTV 


The Roosevelts: An Intimate History is the newest film for 
PBS from award-winning documentarian Ken Burns. The 
seven-part, 14-hour documentary tells the stories of Theo- 
dore, Franklin and Eleanor Roosevelt, three members of one 
of the most prominent and influential families in the history of 
American politics. The series marks the first time their indi- 
vidual stories have been woven into a single narrative, and 
follows the family for more than a century, from Theodore’s 
birth in 1858 to Eleanor’s death in 1962. 


Academy Award-winning actress Mery! Streep portrays 
Eleanor Roosevelt in readings from Eleanor's personal letters 
and writings. Acclaimed actors Paul Giamatti and Edward 
Herrmann act as the voices of Theodore Roosevelt and 
Franklin Delano Roosevelt, respectively. Additional voice 
talent is provided by Patricia Clarkson, Ed Harris, John 
Lithgow, Billy Bob Thornton and Eli Wallach, among others. 


The film's seven parts include: 


Part 1: Get Action (1858-1901) 

Airs Sunday, September 14 at 8 p.m. and 10 p.m. 

and Saturday, September 20 at 12 p.m. 

A frail young Theodore Roosevelt transforms himself into a 
champion of the strenuous life. He then loses one great love 
but finds another; leads men into battle; and becomes the 
youngest president in U.S. history at 42. Meanwhile, Franklin 
Delano Roosevelt — nicknamed "FDR" — follows his older 
cousin’s career with fascination and begins to think he might 
follow in his footsteps. 


Part 2: In the Arena (1901-1910) 

Airs Monday, September 15 at 8 p.m. and 10 p.m. 

and Saturday, September 20 at 2 p.m. 

Theodore makes himself perhaps the best-loved man who 
ever lived in the White House. FDR courts and weds Eleanor 
Roosevelt, the shy orphaned daughter of Theodore’s brother 
Elliott, and they begin a family. When FDR is offered a chance 
to run for the New York State Senate, he jumps at the chance. 


Part 3: The Fire of Life (1910-1919) 

Airs Tuesday, September 16 at 8 p.m. and 10 p.m. 

and Saturday, September 20 at 4 p.m. 

Theodore leads a Progressive crusade; undertakes an ex- 
pedition into the South American jungle; and campaigns for 
American entry into World War | — and pays a terrible price. 


FDR becomes Assistant Secretary of the Navy. Eleanor finds 
personal salvation in war work, but her discovery of her hus- 
band's romance with another woman transforms their mar- 
riage. Theodore’s death is almost universally mourned, but it 
provides FDR with a golden opportunity. 


Part 4: The Storm (1920-1933) 

Airs Wednesday, September 17 at 8 p.m. and 10 p.m. 

and Saturday, September 20 at 6 p.m. 

FDR runs for vice president and seems assured of a still 
brighter future until polio devastates him. He spends years 
struggling without success to walk again, while Eleanor builds 
a personal and political life of her own. FDR returns to politics 
in 1928 and performs so well as governor of New York that 
the Democrats make him their presidential nominee in 1932. 
He survives an attempted assassination as president-elect. 


Part 5: The Rising Road (1933-1939) 

Airs Thursday, September 18 at 8 p.m. and 10 p.m. 

and Sunday, September 21 at 1 p.m. 

FDR brings the same optimism and energy to the White House 
that his cousin did. Aimed at ending the Depression, his New 
Deal restores people's self-confidence and transforms the 
relationship between them and their government. Eleanor 
becomes a sometimes-controversial political force in her own 
right. As the decade ends, FDR faces two questions: whether 
to run for a third term and how to deal with the rise of Hitler. 


Part 6: The Common Cause (1939-1944) 

Airs Friday, September 19 at 8 p.m. and 11 p.m. 

and Sunday, September 21 at 3 p.m. 

FDR shatters the third-term tradition, struggles to prepare 

the U.S. to enter World War Il and, after the attack on Pear! 
Harbor, helps set the course toward Allied victory. Eleanor 
struggles to keep New Deal reforms alive and travels the 
Pacific to comfort wounded servicemen. Diagnosed with con- 
gestive heart failure, FDR resolves to conceal his condition 
and run for a fourth term. 


Part 7: A Strong and Active Faith (1944-1962) 

Airs Saturday, September 20 at 8 p.m. and 10 p.m. 

and Sunday, September 21 at 5 p.m. 

Il but determined to see the war through to victory, FDR wins 
re-election and begins planning for a postwar world, but dies 
at 63. After her husband's death, Eleanor proves herself to be 
a shrewd politician and skilled negotiator, as well as a cham- 
pion of civil rights, civil liberties and the United Nations. When 
she dies in 1962, she is mourned everywhere as the First 
Lady of the World. 





6:00 pm “vie World News 
6:30 th gird Business Report 
7:00 NewsHour 


CPTV Original, CPTV National 


Production or Presentation or 
CPTV Co-production indicated in blue. 





MONDAY, SEPTEMBER 1 


8:00 The Big Band Years (My Music) 
Peter Marshall hosts this retrospec- 
tive that celebrates the songs that 
helped Americans through World 
War Il, with brassy legends that 
will take viewers on a "Sentimental 
Journey." 
30 Days to a Younger Heart 
with Dr. Steven Masley 
Dr. Steven Masley, M.D. — a board- 
certified physician, nutritionist, 
longevity researcher and award- 
winning educator, as well as an 
acclaimed chef — shares his three 
lifestyle corrections for fighting age 
and disease. 
11:30 pm -- Midnight: Viewers' 
Favorites 
(12 am - 7 am: CPTV All Night) 


TUESDAY, SEPTEMBER 2 
8:00 


10:00 


Dr. Fuhrman's End Dieting 
Forever! 

Dr. Joel Fuhrman discusses a life- 
style in which one seeks foods that 
are nutrient-rich, so that the body is 
supplied with its nutritional needs for 
optimum health, disease prevention 
and maximum lifespan. 

Suze Orman's Financial 
Solutions for You 

Finance expert Suze Orman shares 
advice on how to manage money 
and make smarter choices toward 
an economically secure future. 
Specific topics explored include 
investing, buying versus renting a 
home and saving for retirement. 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, SEPTEMBER 3 
8:00 


10:00 


Trans-Siberian Orchestra: The 
Birth of Rock Theater 

Explore the past, present and future 
of the acclaimed music group 
Trans-Siberian Orchestra through 
live video and interview segments 
recorded over several years, includ- 
ing during Beethoven's Last Night, 
TSO's debut rock theater tour. 


9:00 


10:00 


Trans-Siberian Orchestra: The 
Birth of Rock Theater 

(See September 3 at 8 p.m.) 
BrainChange with David 
Perlmutter, M.D. 

The effects that wheat, sugar and 
carbohydrates can have on the 
brain are examined, and neurolo- 
gist David Perlmutter discusses his 
30-day plan for achieving opti- 
mum health. 


(12 am - 7 am: CPTV All Night) 
THURSDAY, SEPTEMBER 4 


8:00 


9:30 


The Australian Bee Gees 
Show: A Multi-Media Tribute 
Concert 

Take a nostalgic trip through 
the Bee Gees’ legacy with the 
Australian Bee Gees Show, which 
has mastered the trio's look, sound 
and isn sal From early hits like 
"To Love Somebody" to later classics 
like "Stayin' Alive," this show will 
have viewers reliving their favorite 
Bee Gees moments. 

Father Brown 

The Laws of Motion — \n the Season 
2 finale, a day out at a local track 
ends with one of the drivers being 
killed in a car crash. Father Brown 
encounters resistance when he tries 
to investigate. 


10:30 pm -- ge Viewers' 


Favorite 


(12 am - 7 am: CPTV All Night) 
FRIDAY, SEPTEMBER 5 


8:00 


10:00 


Healing ADD with Dr. Daniel 
amen M.D., and Tana Amen, 


Psychiatrist Daniel Amen and his 
wife, nurse Tana Amen, take a new 
look at ADD and explain the seven 
unique types of the disorder and 
the myths and misconceptions sur- 
rounding it. 

Infinity Hall Live 

The Robert Cray Band The 
Robert Cray Band, fronted by five- 
time Grammy Award-winning sing- 
er, songwriter and blues guitarist 
Robert Cray, blazes ecuah a set 
that includes tracks from the band's 
latest album, /n My Soul. 


11:00 pm -- Midnight: Viewers’ 


Favorites 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, SEPTEMBER 6 
6:30 am -- 6:00 pm: Viewers' 


6:00 


Favorites 

Independent Lens 

Muscle Shoals Muscle Shoals, 
Alabama, has been the breeding 
ground for some of America's most 
celebrated music. This film brings 
together Aretha Franklin, Bono, 
Clarence Carter and other great 
artists, as well as archival interviews 
with the late Wilson Pickett and Etta 
James, all of whom bear witness to 
the magic of Muscle Shoals. 


8:30 pm -- Midnight: Viewers' 


Favorites 


(12 am - 6:30 am: CPTV All Night) 


106 Connecticut Public Broadcasting Network | September 2014 





American —. Day y 2014 
Saturday, September 27 at 11 a.m. 


CPTV celebrates "American Graduate 
Day" on September 27 with a day of spe- 
cial programming beginning at 11 a.m. 
that addresses the nation’s dropout crisis 
and what can be done about it. This pro- 
gramming will be broadcast from Tisch 
WNET Studios at New York City's Lincoln 
Center and will feature celebrity guests, 
knowledgeable spokespeople and com- 
pelling stones from students themselves. 
Viewers will learn about community- 
based organizations providing support, 
advice and intervention services to at-risk 
Students, families and schools. 


SUNDAY, SEPTEMBER 7 


6:30 am -- 7:30 pm: Viewers’ Favorites 

7:30 Celtic Woman: Emerald 
Celtic Woman offers enchanting ren- 
ditions of a number of fan favor- 
ites, from "Danny Boy' to "Amazing 
Grace" to "Ave Maria." This fam- 
ily-friendly, one-of-a-kind concert 
n ihietie the women's sparkling 
vocals as they perform with world- 
class musicians. 


9:30 as -- calle a Viewers’ 


(12 am - ri at “CPTV All Night) 
MONDAY, SEPTEMBER 8 


8:00 pm -- Midnight: Viewers' Favorites 
(12 am - 7 am: All Night) 


TUESDAY, SEPTEMBER 9 


8:00 pm -- Midnight: Viewers' Favorites 
(12 am - 7 am: All Night) 


WEDNESDAY, SEPTEMBER 10 


8:00 pm -- Midnight: Viewers' Favorites 
(12 am - 7 am: CPTV All Night) 


THURSDAY, SEPTEMBER 11 


8:00 pm -- Midnight: Viewers' Favorites 
(12 am - 7 am: All Night) 


FRIDAY, SEPTEMBER 12 


8:00 pm -- 10:00 pm: Viewers' Favorites 

10:00 Infinity Hall Live 
Brett Dennen Singer-songwriter 
Brett Dennen and his band treat 
the Infinity Music Hall audience to a 
catalogue of crowd-pleasing tunes, 
from the bouncy "Get Out of My 
Head" to the rock single "Wild Child." 


©)»: 


11:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, SEPTEMBER 13 


6:30 am -- ee Viewers' 
Favorit 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, SEPTEMBER 14 


6:30 al -- an say pm: Viewers' 
av 

12:00 pm -- a 30 pm: The Story of 
the Jews with Simon Schama 
Marathon 
Noted historian, author and critic 
Simon Schama explores the Jewish 
experience from ancient times to 
present day in this five-part series. 
Watch as he travels around the globe, 
from Israel to Spain to New York City 
and beyond. Catch all five parts air- 
ing back-to-back with this special 
marathon event. 

5:30 pm -- 8:00 pm: Viewers' Favorites 

8:00 The Roosevelts: An Intimate 
History 
Get Action (1858-1901) — Part 1 of 
7. (See Feature, page 105.) 

10:00 The Roosevelts: An Intimate 
History 
Get Action (1858-19071) Part 1 of 
7. (See Feature, page 105.) 

(12 am - 7 am: CPTV All Night) 


MONDAY, SEPTEMBER 15 


8:00 The Roosevelts: An Intimate 
History 
In the Arena (1901-1970) Part 2 of 
7. (See Feature, page 105.) 

10:00 The Roosevelts: An Intimate 
History 
In the Arena (1901-1910) Part 2 of 
7. (See Feature, page 105.) 

(12 am - 7 am: CPTV All Night) 





© PBS 


TUESDAY, SEPTEMBER 16 


8:00 The Roosevelts: An Intimate 


History 
The Fire of Life (1910-1919) — Part 
3 of 7. (See Feature, page 105.) 
10:00 The Roosevelts: An Intimate 
History 
The Fire of Life (1910-1919) — Part 
3 of 7. (See Feature, page 105.) 
(12 am - 7 am: CPTV All Nig t) 


WEDNESDAY, SEPTEMBER 17 


8:00 The Roosevelts: An Intimate 
History 
The Storm (1920-1933) Part 4 of 
7. (See Feature, page 105.) 

10:00 The Roosevelts: An Intimate 
History 
The Storm (1920-1933) Part 4 
of 7. (See Feature, page 105.) 

(12 am - 7 am: CPTV All Night) 


THURSDAY, SEPTEMBER 18 


8:00 The Roosevelts: An Intimate 
History 
The Rising Road (1933-1939) Part 
5S of 7. (See Feature, page 105. 

10:00 The Roosevelts: An Intimate 
History 
The Rising Road (1933-1939) Part 
5 of 7. (See Feature, page 105.) 

(12 am - 7 am: CPTV All ‘Night) 


FRIDAY, SEPTEMBER 19 


8:00 The Roosevelts: An Intimate 


History 

The Common Cause (1939-1944) 
Part 6 of 7. (See Feature, page 105.) 

10:00 ey Hall Live 

Deer Tick The Rhode Island- 
based rock band Deer Tick brings 
its unique grunge sound to Infinity 
Music Hall, delighting the audience 
with a rare acoustic set. 


11:00 


(1 am - 


The Roosevelts: An Intimate 
History 

The Common Cause (1939-1944) 
Part 6 of 7. (See Feature, page 105.) 


6:30 am: CPTV All Night) 


SATURDAY, SEPTEMBER 20 
6:30 am Sesame Street 


7:00 
7:30 
8:00 


Wild Kratts 
Thomas & Friends 
Word World 


8:30 am -- 12:00 pm: This Old House 


12:00 


2:00 


4:00 


6:00 


8:00 


10:00 


Marathon 
Catch back-to-back episodes of 
the Emmy Award-winning home 
improvement show This Old House. 
Follow home renovations from start 
to finish with America's favorite team 
of experts. 
The Roosevelts: An Intimate 
History 
Get Action (1858-1901) Part 1 
of 7. (See Feature, page 105.) 
The Roosevelts: An Intimate 
History 
In the oe (1901-1910) Part 2 
of 7. (See Feature, page 105.) 
The Roosevelts: An Intimate 
History 

The Fire of Life (1910-1979) — Part 
3 of 7. (See Feature, page 105.) 
The Roosevelts: An Intimate 
History 

ie Storm (1920-1933) Part 4 
of 7. (See Feature, page 105.) 
The Roosevelts: An Intimate 
History 
A Strong and Active Faith (1944- 
1962) Part 7 of 7. (See Feature, 
pag ge 105.) 

he Roccavelis: An Intimate 
History 
A Strong and Active Faith (1944- 
1962) Part 7 of 7. (See Feature, 


page 105.) 
(12 am - 6:30 am: CPTV All Night) 








Stop by our weekly Beer Garden provided 
by City Steam Brewery. It features a variety 
of local beers brewed right in the heart of 
downtown Hartford! 


AN EVENT CO-PRODUCED BY: 


cpbnzzzca% Mnllallall 


hartford business 
IMPROVEMENT DISTRICT 


With support from State House Square and Connecticut's Old State House 
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SUNDAY, SEPTEMBER 21 
6:30 am Angelina Ballerina: The Next 


7:00 
7:30 


8:00 


11:00 
11:30 
12:00 


1:00 


3:00 


5:00 


7:00 


Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Sci Girls 

Moyers & Company 

Religion & Ethics Newsweekly 
Frontline 

Separate and Unequal _ Sixty years 
atter the Supreme Court declared 
separate schools for black and white 
students unconstitutional, Frontline 
explores what's behind the growing 
racial divide in America's schools. 
Consuelo Mack WealthTrack 
To the Contrary 

The Battle of Britain: The Real 


Story 

On July 31, 1940, Hitler authorized 
an all-out attack on Britain. The 
stage was set for the biggest air 
battle in history. This documentary 
explores the giant clash between the 
two nations. 

The Roosevelts: An Intimate 
History 

The Rising Road (1933-1939) 

5 of 7. (See Feature, page 105.) 
The Roosevelts: An Intimate 
History 

The Common Cause (1939-1944) 
Part 6 of 7. (See Feature, page 105.) 
The Roosevelts: An Intimate 
History 

A Strong and Active Faith (1944- 
1962) Part 7 otf 7. (See Feature, 
page ee, 

Secrets of Her Majesty's Secret 
Service 

Her Majesty’s Secret Service, or MI6, 
is the world’s most legendary spy 
agency. Now, the veil is lifted on the 
shadowy world of spying, explor- 


Part 


ing some the world’s most delicately 
executed operations. 





8:00 Masterpiece Mystery! 

Miss Marple, Season 7: A Caribbean 
Mystery In this new episode, Miss 
Marple — with the help of a cur- 
mudgeonly tycoon — investigates 
the death of a fellow guest while 
staying at a tropical island hotel. 
Masterpiece Mystery! 

Miss Marple, Season 7: Greenshaw's 
Folly When an old friend and her 
son ask Miss Marple for help, she 
finds them work and lodging at the 
home of a botanist. All goes well until 
the house's butler dies and another 
houseguest goes missing. 

Secrets of Her Majesty's Secret 
Service 

(See September 21 at 7 p.m.) 

(12 am - 7 am: CPTV All Night) 


MONDAY, SEPTEMBER 22 
8:00 


9:30 


11:00 


Antiques Roadshow 

Knoxville, Tennessee, Part 1 
Highlights include a Tiffany pottery 
vase and a Chinese gilt bronze 
Amida Buddah, circa 1550. 
Antiques Roadshow 

Boston, Massachusetts, Part 3 
Discoveries include Civil War photo- 
graphs, World War II German POW 
signs and a circa-1810 musket. 
10:00 POV 

Koch — Few New York City mayors 
have matched the bravado, com- 
bativeness and egocentricity that Ed 
Koch brought to the office during his 
three terms, from 1978 to 1989. But 
as this new film recounts, Koch was 
more than the blunt, funny man that 
New Yorkers either loved or hated. 
He was a new Democrat for the 
dawning Reagan era. 

Ella Grasso 

Ella Grasso — the first woman elect- 
ed governor of Connecticut, and 
the first woman of any state to be 
elected governor in her own right — 
is profiled. 

(12 am - 7 am: CPTV All Night) 


9:00 


11:30 





wn 


wnpr.org 
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SMILOW CANCER HOospPITAL 
AT YALE-NEW HAVEN 





Masterpiece Classic: 
"The Paradise,"’ Season 2 
Sunday, September 28 at 8 p.m. 


"The Paradise" opens its doors for a 
second season, with Denise (Joanna 
Vanderham, pictured), John Moray 
(Emun Elliott) and the others returning 
for even more romance and drama! 
This season takes place one year after 
the dramatic events of the Season 1 
finale. Lady Katherine Glendenning has 
married Tom Weston, but will buried 
passions draw her back to the past? 
Meanwhile, Denise and Moray plot to 
regain the store from Katherine and her 
new husband — no matter what the 
cost. 

TUESDAY, SEPTEMBER 23 

8:00 Finding Your Roots with Henry 
Louis Gates, Jr. 

In Search of Our Fathers _|n this 
Season 2 premiere episode, the 
paternal ancestries of guests who 
know little about their fathers' his- 
tories — including author Stephen 
King and actors Courtney Vance 
and Gloria Reuben — are investi- 
gated. 


The most listened-to radio news 
program in the country... 


Monday-Friday, 5 a.m.-9 a.m. 


Every weekday, NPR's Morning Edition 
takes listeners around the country and 
the world with multifaceted stories and 
commentaries that inform, challenge 
and occasionally amuse. 


Sponsored by: 





Q»: 


9:00 American Masters 

The Boomer List The baby 
boomer generation has significant- 
ly changed the world. In this new 
film, a number of iconic boomers, 
including music legend Billy Joel, 
fashion designer Tommy Hilfiger 
and novelist Amy Tan, are inter- 
viewed, providing insight into this 
unique generation. 

American Experience 
Tupperware! — Through interviews 
with Tupperware executives and 
dealers from the early days and 
little-seen footage of Tupperware 
Jubilees, this funny, probing pro- 
gram reexamines assumptions 
about American culture in the 
1950s. 

The Real Bob Steele 

With previously unseen photos and 
footage, this film traces the life and 
career of radio broadcaster Bob 
Steele, who brightened the morn- 
ings of Connecticut listeners for 
decades. 

(12 am - 7 am: CPTV All Night) 


WEDNESDAY, SEPTEMBER 24 


8:00 Penguins: Spy in the Huddle, 
A Nature Special Presentation 


10:30 


11:30 


The Journey Part 1 of 3. (See 
Program Picks, page 104.) 

9:00 NOVA 
Rise of the Hackers Go behind 
the scenes of the fast-paced world 
of cryptography to meet the scien- 
tists battling to keep personal data 
safe from cybercriminals. 

10:00 Secrets of the Dead 


Resurrecting Richard Ill \n 2011, 
a group of amateur historians 
made an incredible archaeologi- 
cal find: the bones of King Richard 
Ill, hunchbacked, with an arrow 
through the spine. Now, scientists 
are testing the bones to find out 
more about the king. 


wnpr 


© PBS 


11:00 Secrets of Henry VIII's Palace 
One of the most unique places in the 
world, Hampton Court — once the 
ultimate royal pleasure palace — is 
explored. 


(12 am - 7 am: CPTV All Night) 
THURSDAY, SEPTEMBER 25 


8:00 Hetty Wainthropp Investigates 
For Love Nor Money _ Hetty inves- 
tigates when a woman disappears 
from her job at a Victorian heritage 
museum. 

Mr. & Mrs. Murder 

Little Boxes Nicola and Charlie 
investigate an elite seaside com- 
munity after a man is murdered in 
a beach hut. 

Father Brown 

The Laws of Motion (See 
September 4 at 9:30 p.m.) 

11:00 Ask This Old House 

11:30 Ask This Old House 

(12 am - 7 am: CPTV All Night) 


FRIDAY, SEPTEMBER 26 


8:00 
8:30 


9:00 


10:00 


Washington Week 
Masterpiece Mystery! 
Inspector Lewis, Series V: The Soul of 
Genius The detectives must solve 
multiple riddles after an Oxford 
professor who was obsessed with 
a Lewis Carroll poem is discovered 
ritually buried. 
Infinity Hall Live 
Joan Osborne Seven-time 
Grammy nominee and multiplati- 
num selling artist Joan Osborne 
performs a dynamic set in sup- 
port of her 2014 album, Love and 
Hate. 
11:00 Front and Center 

Ginger Baker 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, SEPTEMBER 27 


6:30 am Sesame Street 
7:00 Wild Kratts 


10:00 


7:30 Thomas & Friends 
8:00 Word World 
8:30 am -- 11:00 am: This Old House 
Marathon 
(See September 20 at 8:30 a.m.) 
11:00 am -- 3:00 pm: American 
Graduate Day 2014 
— Highlight, page 106.) 


3:00 alk Stewart's Cooking 
School 

3:30 Martha Bakes 

4:00 _ Essential Pepin 

4:30 Simply Min 

5:00 Victory Ga 

5:30 P. Allen Smith's Garden Home 


6:00 ia -- 8: i pm: This Old House 
Marathon 
vee September 20 at 8:30 a.m.) 
ecrets of Her Majesty's Secret 
Service 
soe September 21 at 7 p.m.) 
oc Martin 
Nobody Likes Me Martin is 
coerced into taking James to a play- 
group, while Ruth experiences prob- 
lems with her new neighbor. 
Inspector Morse 
The Wench Is Dead While in the 
hospital after a collapse, Morse 
reads a book about the Oxford 
Canal Murder of 1859 and 
becomes convinced that its resolu- 
tion was a miscarriage of justice. 
Part 1 of 2. 
Inspector Morse 
The Wench Is Dead Part 2 of 2. 
(See September 27 at 10 p.m.) 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, SEPTEMBER 28 


8:00 


9:00 


10:00 


11:00 


6:30 am Angelina Ballerina: The Next 


Steps 

7:00 Curious George 

7:30 The Cat in the Hat Knows a 
Lot About That! 

8:00 Signin Time 

8:30 Sci Girls 

9:00 Moyers & Compa pony 

9:30 Religion & Ethics Newsweekly 


Exploring the Richness of Life 


Join award-winning talk show host Faith Middleton 
Monday through Thursday at 3 and 9 p.m and Saturday at noon. 
Live streaming at WNPR.org. 


To sign up for WNPR's e-newsletter for updates on your favorite 
WNPR shows, visit WNPR.org. 


Sponsored by: 


goodwill 
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10:00 NOVA 
Vaccines—Calling the Shots 
Diseases that were largely eradicat- 
ed in the U.S. a generation ago are 
returning, in part because some 
parents are skipping their children's 
shots. This film tracks epidemics, 
explores the science behind vac- 
cinations, interviews parents wres- 
tling with vaccine-related questions 
ont looks at the risks of opting out. 
Conseils Mack WealthTrack 
To the Contrary 
The dpa ale Group 


r bo ns :30 American Masters 
The Boomer List (See September 
23 at 9 p.m.) 
2:00 POV 
sept (See September 22 at 10 


3:30 pm -- mit 00 pm: This Old 





eed eed eed eee 
NN — — 
WOoOWwo 
Oooo 


hon 
Ridgefield at Cheshire (LIVE): Airs Wed., Sept. 10 at 6 p.m. House Marat 
eeeests Sept. 12 at 4 p.m., Sept. 14 at 10 a.m., on, Hn ee) 
pt. 15 at 7 p.m.) auesior4 “mee di (See 
eptember at 9 p.m. ) 
Glastonbury at Southington (LIVE): Airs Fri., nee eer pepe tradi- 
sept. 12 at / p.m. (Repeats Sept. 13 tions is explored behind the gothic 


at 10 a.m., Sept. 17 at 10 p.m.) 


North Haven at Xavier (LIVE): Airs Fri., 
Sept. 19 at 7 p.m. (Repeats Sept. 20 
at 10 a.m., Sept. 24 at 9 p.m.) 


walls of the Houses of Parliament. 
a. 8:00 Masterpiece Classic 
“= pPLt The Paradise, Season 2 Part 1 of 
~ Tune info ' £ — a rie Highlight, bo, 108). 
or ag : asterpiece Mystery! 
Falls Se oo Miss Marple, Season 7: Endless 














a Preview WV . ay — Night Miss Marple investigates 
doly Cross at Naugatuck (LIVE): - Septe tember ie 1 co several suspicious deaths believed 
Ss Fri., oe 26 at 7 p.m. > An ae = to have been caused by a gypsy 
curse. 


(Repe ats eet 2/ at10 a.m., >a - 


10:30 The Mystery of Agatha 
Christie with David Suchet 
David Suchet has spent more of his 
life acting out the plots of Agatha 
Christie's work than anyone else in 
the world. Now, he takes a journey 
around Britain to explore the life of 


* Neva] also available on 
AT&T U-ve erse channel 65! 





Presenting Sponsor: ccc tiats 30 oo ia 
For additional air dates and pe, W ecrets of Westminster 
| Ti acis ( — (See September 28 at 7 p.m.) 
information, visit CPTVSports.org! " DENTAL 37-3..)) fox) (12:30 am - 7am: CPTV All Night) 


Open 7 Osys wth Extended Hours 


AWARD-WINNING, COMPREHENSIVE COVERAGE OF 
ENVIRONMENTAL ISSUES 
AFFECTING YOM) Oe ee 


WNPR’s Environmental Reporting Initiative 
Listen for reports on Tuesdays during Morning Edition and Here & Now. 


Founding Sponsor: 


United 
Technologies 


Additional support from: 


RGS 
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MONDAY, SEPTEMBER 29 


8:00 Antiques Roadshow 
Knoxville, Tennessee, Part2 A 
collection of letters from Amelia 
Earhart and two Jacob Maentel 
watercolors are appraised. 

9:00 Antiques Roadshow 
Raleigh, North Carolina, Part 1 
Appraisals include a 1920 Arts 
and Cratts desk and lamp. 

10:00 Secrets of the Dead 
Resurrecting Richard III (See 
September 24 at 10 p.m.) 

11:00 Doc Martin 
Nobody Likes Me (See 
September 27 at 9 p.m.) 

(12 am - 7 am: CPTV All Night) 


TUESDAY, SEPTEMBER 30 


8:00 Finding Your Roots with 
Henry Louis Gates, Jr. 
Born Champions Three great 
athletes — Derek Jeter, Billie 
Jean King and Connecticut's own 


Rebecca Lobo — discover their Making change for the better 


www.hfpg.org / 860-548-1888 


swale b R Lh f d 
9:00 Makers 
Women in Comedy Makers Mi WOr INS toget ef TOr 800 . 
returns with a new series of docu- 
mentaries showcasing women For nearly a century, the Hartford Foundation for Public Giving has 


who have changed American 
institutions. In this episode, 
Ellen DeGeneres, Carol Burnett, throughout the Greater Hartford region. Today, we collaborate with 
Mo'Nique and many others dis- 
cuss the rise of women in comedy. 
10:00 Frontline from every sector, harnessing the passion and the expertise to 
Bigger Than Vegas! Frontline 
goes inside the explosive growth 
of Macau as the gambling capi- in the lives of others. Join us and discover how we are making change 
tal of the world and how major 
American casinos conduct busi- 


helped to create lasting solutions that result in vibrant communities 


donors at every level, nonprofits of every kind and community leaders 


connect those who want to give with those who can make a difference 


for the better by working together for good. 


ness there. 

11:30 History Detectives Special 
Investigations : 
Who Killed Jimmy Hoffa? The ©) Hartford F oundation 
team explores the final days of 


. : Together for good.” 
former Teamsters president Jimmy 


Hoffa, who disappeared in 1975. 
(12:30 am - 7 am: CPTV All Night) 





Providing listeners with in-depth stories about important issues 
affecting health and health care in Connecticut and beyond 


wnpr WNPR's Health Reporting 


wnpr.org Listen for stories wpekdy mornings during Mpoming Edition. 


Funding 
provided by: 


Since 1893, services & solutions 
for people with disabilities. 
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ZOOWAR RF/THINKSTOCK 


Near the beginning of the 17th century when European ex- 
plorers first came to the land “beside the long tidal river,” or 
“Quinnehtukqut” as it was called by the natives who lived here, 
they found those same natives cultivating and smoking tobacco, 





a custom they had been doing for centuries. Although the crop 

was still relatively new to Europeans, it caught on (fire) quickly, OBS 44, AY 

and before long, colonists were growing it in the ideal soil of the a4 td\ it ih I 
Connecticut River valley and exporting it back to Europe. Over leomaine to Dale and nae Ca- 
time, Connecticut has become known for two types of tobacco, hill’s Tobacco Sheds: Vanishing 
both featured in cigars: broadleaf tobacco, primarily used as the Treasures in the Connecticut River 
binder; and shade tobacco, which is grown in tents to emulate Valley, between 2009 and 2014, 


growing conditions in Sumatra (a one-time rival growing locale). 


Subsequently, Connecticut’s shade-grown tobacco has become more than 1,000 iconic tobacco 


the most sought-after wrapper leaves in the world, being used sheds—used to dry leaves after 
In high-end brands—including many Cuban cigars—because of harvesting—have been lost to de- 
its inviting appearance and great taste. In short, despite recent velopment. 


declines, Connecticut's tobacco industry isn't going up in smoke 
any time soon. 









PHOTO BY KEYSTONE/GETTY IMAGES 


a ge 700: acres of shade-grown tobacco currently grown in Connecticut. 
it Tobacco Histo ry 800: acres of broadleaf tobacco currently grown in Connecticut. 


Early 1600s: The first European settlers arrive in Connecticut to find 








Native Americans growing tobacco and smoking it in pipes. n 
1640: Connecticut farmers start growing a Virginia strain of tobacco, Cig ar 2 Liters ionado < 

which becomes more popular than the native tobacco. On Sept. 6, the Se Luddy/ayor ‘onnectict it Valley Tob dbacco &\ 
1704: Tobacco starts being exported from Wethersfield to the West Indies. Museum in Windsor hosts the Ath annual Cige ar BBQ. and 
1763: Gen. Israel Putnam popularizes the idea of smoking rolled-up leaves Connec ticut Tobacco Farm Tour, which includ des | great food, 

as a Cigar. cigar-related activities and a “cigar tasting” presentation 





1900: The first shade-grown tobacco tent is erected on River Street in Windsor. “— scceaicnacticea ines Gk a 
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“EVERY YEAR WE WOULD GET. 
CHARITABLE GIFT ANNUITY WI1 


A 


i 9 fe 
r 


THE SALVATION ARMY. THIS H 4ELPS 
ME, IT HELPS MY DAUGHTER, AND 


IT HELPS THE ARMY.” 


~ CELIA, ON LEGACY 





THE SALVATION ARMY CHARITABLE GIFT ANNUITY 


A GIFT THAT GIVES BACK 


Through The Salvation Army's popular and flexible gift 
annuity program you can enhance your income and make 
a gift with favorable tax results. 


Secure fixed income for life 


¢ For one or two individuals 
+ Beginning now or later 


Special savings 

+ Tax deduction 

+ Tax-exempt income 

+ Preferential treatment of capital gains 


Attractive rates 


+ Based on age 


Solid backing 


+ By one of America’s most trusted charities 


Ways to use a charitable gift annuity 
+ Supplement your retirement income 
+ Income for a loved one—now or through your estate 


+ Create a legacy of hope for others 





we HE 
Eg 


A charitable gift annuity is a simple contract that is easy 
to establish. Your local Salvation Army Planned Giving 
Director will be happy to provide you with a personal 
illustration including estimated tax benefits. 


One-Life Gift Annuity Rates 


ONC) Samm 7.0 me VC] a 7 aC] 0 | 0 





For more icluenabtins rom contact: 


Michael Afflitto 
1-888-468-5356 (toll free) 
michael.afflitto@use.salvationarmy.org 
www.salvationarmyct.org 


) Your legacy will be written on lives. 












uild this Falll. 
Swim next Spring 
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